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A brilliant performance, even in an all-star show, makes its own 
individual impression, and DOLCO STRAWBERRY No. 5210 has 
been a mainliner since its debut. The superior flavor values of 4 
STRAWBERRY No. 5210, plus its high concentration, make for 
both economy and wide application. In addition, all color is derived 
from the natural fruit. Proportions are best developed in 
accordance with individual product requirements... and specific 
testing and subsequent recommendations will be made in the 
D&O Flavor Laboratories on manufacturer request. Ask your D&O 
representative to make such arrangements, or send for trial 
quantities of DOLCO STRAWBERRY No. 5210. 
Write for Bulletin No. 5200. 


Our 155th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 
Soles Offices in Principal Cities ESTABLISHED 1798 


ESSENTIAL OILS * AROMATIC CHEMICALS «+ PERFUME BASES + FLAVOR BASES + DRY SOLUBLE SEASONINGS 
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PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinel~~der, Wisconsin 
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RHINELANDER, WISCONSIN Denver, Colorado . . Dallas, Texas . . Los Angeles, California 
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BY USING 
31 CENTS WORTH OF 


OIL CHOCOLATE 
IMITATION No. 2 


IN PLACE OF 


SIX DOLLARS WORTH 
OF COCOA POWDER 

















Users of high cost cocoa powders can 
now effect substantial raw material econ- 
omies by reducing the cocoa powder con- 
tent of their formulations and substituting 
FRITZSCHE’S OIL CHOCOLATE 
IMITATION No. 2 


ONE OUNCE of this remarkable 
product is the flavoring equivalent of 
TEN POUNDS of 10-12% B.F. cocoa 
powder, now selling around 60c per 
pound ...and expected to go higher be- 
fore the year’s end. For further prompt 
details concerning the use of this fine 
specialty in chocolate coatings and other 
chocolate flavored products, address us 
on your letterhead. 


To. 
7 KR IT 1 5 C Established 2 Be S 1871 
Se 
‘nothes, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS; Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvama, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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Vol. XXXIV No. 10 Formulas 
September 1954 


by Walter Richmond 
@ Edited and Published in Chicago itt? e 


The Candy Manufacturing Center of the World 
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Mr. Richmond describes fully the 
three basic operations for good candy 


Factors to be Considered in Choosing a Confectioners mantfacture: (1) Ingredients end Cook- 


8 EOE ENE gE De ap Mee RD A be N. W. Kempf 17 ing Actions, (2) Mixing, Casting, Coat- 
How Welch’s Profits from Humidity Control...... C. W. Vaughan 29 ing, Etc., (3) Trouble Shooting. Mr. 
: Richmond tells both the reasons and the 
Report on Candy Research..................0005 Dr. L. F. Martin 36 methods of operation. In addition, he 
I SS 6.5.5 ic 55 BA Fi Bae elas sod owes 47 provides carefully selected formulas for 
How Pease Moved His Shop and Kept His Customers.......... 47 beth ‘he aiieinedie ont tie ete wate 

- Wheth 
ict otc Seds ves Goeckeseb aaee Walter Richmond 51 eek. yon Saw 0 See ae a 0 
small one, CANDY PropucTION: METHODS 
AND FormMutas will prove a valuable 
Editor's Column ........... 6 Supply Field News ........ 54 asset to your firm. Mr. Richmond's book 
: " has 30 helpful chapters, as shown in the 

9 

Candy Equipment Preview .. 21 Brokers ................66. 56 ccetiGie entsh Wi, ts 08 
Confectioners’ Brief ...... ee Ce no cchumbete 56 pages contain 500 candy formulas and 
New Packages ........... 26&39 Classified Ads ............. 57 qtatind paren mnaien ar oicsg 
dies. For quick, convenient reference, a 
GR GEE Siac naccsinnccss 41 Advertisers’ Index .......... 58 numbered list of the book’s 500 formulas 


—grouped also under 32 main candy clas- 
sifications—is provided. A comprehensive 


COVER: Chocolate coating pans into which caramel balls are auto- tedex and large diagrams showing both 


matically fed from a continuous line operation. Dehumidified how to decorate Easter eggs and how to 
air is directed into the rotating pans at 20 to 30% RH at insert fruit and nuts in the centers are 
38° F. through the individual round ducts. See the complete still additional features. Designed spe- 
story on this operation on Page 29. cifically as a production man’s text, Mr. 
Richmond’s helpful book also provides 
generous space alongside the formulas 
for notes during actual production in the 
candy plant. 
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Editor’s 


Tue FOOD TAX Equality Committee of the 
State of California has been reactivated for the 
coming session of the state legislature. This com- 
mittee spent an immense amount of time and 
effort last year in an almost-successful drive to 
amend the food tax law to remove the discrimi- 
nation against candy. Kenneth L. White will 
again head this committee. This committee de- 
serves the support of every candy manufacturer 
in this country, whether or not he manufactures, 
or even distributes, in that state. This provision 
of California law has been copied by many other 
states, and as long as it is on the books of that 
state, there will be a threat of similar legislation 
in every other state. This matter deserves the 
attention of every officer of the NCA, and the 
close support of that organization, to an even 
greater extent than last year. The effort came 
so close to success last year, it would be most 
unfortunate if it was not pushed through this 
year. 


Tue PROBLEM of FD&C colors was brought 
up before the American Bar Association recently 
by a member of that organization’s FD&C law 
division. W. M. Wheeler, Jr., of Eli Lilly & Co., 
pharmaceutical manufacturers, reported that, 


after complaints, FDA scientists tested Orange ~ 


No. 1 on laboratory animals and found it toxic 
when given in high concentrations. Before limit- 
ing the dye’s use, Wheeler said, “more evidence 
than a mere Halloween stomach ache and phar- 
macological studies conducted with no apparent 
reference to customary conditions of use” should 
be offered. 


Lew-youne Candies, Inc. has been organized 
in Denver, and began operations in August. Gil- 
bert Young, formerly president of Brecht Candy 
Company before that firm was bought by Chicago 
interests, is the president, and Harold G. Leid, 
who has had 30 years experience in candy manu- 
facturing in that city, is vice-president and gen- 
eral manager. A million dollar sales volume is 
anticipated in the 11 Rocky Mountain States. The 
firm will specialize on novelty types, beginning 
with toffee, fudge and fancy gift candies. 


An INTERESTING bit of intelligence came 
out of a tariff commission hearing on the impor- 
tation of tree nuts. Mr. L. R. Hopkins, chairman 
of the board of Stephen F. Whitman, testified 
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Column 


as to the importance of imported tree nuts to 
his company’s operations. He spoke of a survey 
that his firm made of their customers. 100,000 
self-addressed questionnaire cards were inserted 
in one and two pound Sampler packages. 2,000 of 
these cards were returned showing that nut meats 
were preferred by 64% of the buyers over any 
other types of confections in that package. 


We RECEIVED a bulletin from the Borough 
Polytechnic Institute of London giving a descrip- 
tion of their courses in Cocoa, Chocolate and 
Sugar Confectionery. The full time course is 
arranged for two years, and leads to a Poly- 
technic Diploma. An additional one or two years 
may be taken leading to a Higher Diploma in 
Chocolate and Sugar Confectionery. The general 
program is briefly described below. Because of its 
practical coverage of this industry, it is unique 
in the world as a training school, giving the stu- 
dent a complete picture of confectionery and 
chocolate, and fitting him admirably for a place 
in production management in this industry. A 
summary of the course follows: 


I. Chocolate and Sugar Confectionery Manu- 
facture: Principles and Practice. 


1. Sugar boiling; preparation and concentra- 
tion of sugar solutions, syrups, inversion, cara- 
melisation. Control of crystallisation by addition 
of other sugars and other ingredients, and by 
movement, creaming, and sugar pulling. Produc- 
tion of various types of confectionery as clear 
drops, barley sugar, rocks, hard and soft pan 
work, basic fondant and creams, liquers, crystal- 
lized items and “candying”’ fruits. 


2. Products containing fats, milk and other 
ingredients; butterscotch, praline, coconut ice, 
jap, fudge, caramels, toffee, licorice, nuts, pastes, 
aerated products. 


3. Jellies and Gum; the formation of gels, 
from fruits, pectin, agar, starch, gelatin, gum 
arabic and alginates; separately and in combi- 
nation. Importance of concentration, temperature 
and acidity. Production of glazed and crystallised 
gums and jellies, and table jellies. 


4. Chocolate Manufacture; the manufacture 
of plain and milk chocolate in stages from the 
cocoa bean—roasting, grinding, refining and mix- 
ing. The use of cacao butter and other fats. Fat 
crystallisation and its effects on viscosity. The 
handing of chocolate coatings—melting, temper- 
ing, moulding and dipping. 
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The smartest switch you can make: 


PARAMOUNT 





Here’s how coatings made with Durkee’s PARAMOUNT 


1. TASTE — excellent eating qualities and flavor never before available 
2. GLOSS — retain their high gloss longer 

3. STABILITY — provide greater stability under all conditions 

4. BLOOM — protection against fat bloom and grayness never 


before available 


You owe it to yourself to investigate the advan- 
tages of coatings made with Durkee’s Paramount. 
Available in varying degrees of hardness, Durkee 
Paramount XX, Parmount X, Paramount C and B 
product coatings will meet the full range of 
coating requirements for all seasons of use. 

Operators across the country have joined an 
industry-wide switch to coatings made with 


Durkee’s Paramount—for top performance and 
real economy. Save on production costs and 
maintain top quality by switching to coatings 
made with Durkee’s Paramount. 

Ask your regular coating supplier for more 
information about coatings made with Durkee’s 
Paramount. Durkee’s trained specialists will be 
glad to show you how to use these new coatings. 


DURKEES PARAMOUNT 


One of Durkee’s Farnous Foods (GE 


DURKEE FAMOUS FOODS «© ELMHURST, NEW YORK; LOUISVILLE, KENTUCKY; CHICAGO 47, ILLINOIS; BERKELEY, CALIFORNIA 


for September, 1954 Page 7 












Just 
three “. 
ingredients 


the candymaker said 





We had asked him to test a group of candy 
formulas*®.... 


“If you're looking for something that will really 
sell,” he said, “forget formulas, and stick to just 
three ingredients.” 


And then he named the magic three . . . 
ALMONDS ... caramel . . . chocolate. 


“Mix plenty of almonds with either chocolate 
or caramel, and you've got a winner.” 


Those were his words. Of course, it’s not our 
intention to tell you how to make candy, and 
undoubtedly there are other excellent combina- 
tions of ingredients. 


Our job is handling nearly three-fourths of 
the California crop . . . processing almonds to 
give candy-makers the exact grades and sizes 
they want, in the form they want ‘em... graded 
natural kernels, or kernels split, sliced, halved, 
chopped, or diced. 

You can be sure Blue Diamond Almonds will 
always be high in quality, free from dust, foreign 
particles or bitters, uniformly graded to minimize 
sorting and handling in your plant. 


CALIFORNIA ALMOND 

GROWERS EXCHANGE 

SACRAMENTO, CALIFORNIA 
Sales Offices: 

100 Hudson St., New York 13, and 

549 W. Randolph St., Chicago 6, Ill. 


orn ; 
DIAMOND oS 
: ALMONDS > > 





eg 





cae 
*He liked our formulas, and adapted several to his own use. 
Write us for your copy of “Formulas for Candymakers.” 
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5. Centers for Chocolates; The modification of 
various types of chocolate and sugar confection- 
ery by adjustment of recipe and method of manu- 
facture to form products suitable as centers for 
chocolates, e.g. soft fruit creams, caramels, nou- 
gatines, etc. Use of Invertase. 


6. Jams and Preserves; Composition of fruits, 
pectic substances. The Pectin-sugar-acid gel. 
Fruit varieties. Methods of manufacture and pre- 
servation of fruit pulp. Compounding and adjust- 
ment of recipes. 

II. Raw Materials. 


1. Carbohydrates; sucrose, beet, cane and 
other sources. Extraction and refining, grades and 
by-products. Other sugars; invert sugar, honey, 
glucose, corn syrup, Lactose, Maltose. Starches; 
Maize, potato, rice, and others. 


2. Oils and Fats. Butter, Cocoa butter, palm 
kernel oil, coconut oil. Hardening and hydrogena- 
tion. Rancidity and its causes and prevention. 

38. Milk and Milk Products; importance and 
function of milk. Treatment, preservation and 
pasteurisation. Variation in properties of differ- 
ent forms. Whey and cream. 


4. Cacao beans; cultivation and preparation. 
Types and countries of origin. 


5. Gelling and Emulsifying agents; gelatine, 
agar, pectin, gums, alginates, albumen, Licorice, 
Lecithin, etc. 

Ill. Engineering and Plant. 

Water supplies and treatment, for steam and 
ingredient use. 

Heating; principles of combustion, heat trans- 
fer, various fuels. 

Ventilation and Air-conditioning; principles of 
air-conditioning, special requirements for choco- 
late and cooking rooms, drying rooms. 

Material Transfer; pumps, conveyors, trucks 
and trolleys. 

Concentration; Kettles, vacuum and atmos- 
pheric, continuous cookers, film and vacuum. 

Mixers; General principles and types; special 
types, vertical mixers, melangeurs, fondant melt- 
ers, whisks, tempering kettles, paste mixers. 

Finishing; cooling slabs, kneading machines. 

Shaping; presses, cutting machines, extruders, 
batch rollers and spinners, drop-rollers, die 
presses, cut and wrap machines, plastic machines. 

Casting; Starch plant, rubber mats, chocolate 
moulding plant. 

Chocolate plant; roasters, winnowers, refiners, 
conches, mills, cocoa presses. 

Miscellaneous; disintegrators, enrobers, sand- 
ing machines, wet crystallizing plant, wrapping 
machines. 

One can hardly read through the above sched- 
ule of subjects without realizing what a boon it 
would be for the industry in this country to have 
a somewhat similar program available for young 
men training for a career. There certainly is not 
a plant in this country that would not benefit 


| from a graduate from such a school. 
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<> THE DOW CHEMICAL COMPANY presents 


a great new dramatic television program ... 


MEDIC 





It’s unusual to talk about a television program in this magazine, but we wanted you, our cus- 
tomers and friends, to hear about MEDIC first . . . we honestly believe it to be the most exciting 
new dramatic production in years... 


Startling in its realism and honesty, MEDIC is based 
on case histories and carries the official endorsement of the Los Angeles 


See MEDIC Monday Nights Medical Association; produced under their technical supervision by 
Worthington Miner, originator of Studio One; created and written by 
9 to 9:30 EST, NBC-TV Dragnet writer, James Moser. Don’t miss the first performance September 13! 


The Dow Chemical Company, Midland, Michigan. 


Medic is being sponsored by The Dow Chemical Company to promote Saran 
Wrap, the famous plastic wrap that has revolutionized food preservation in the 
home, and saran film, the plastic packaging film used by leading food packers. 





for September, 1954 Page 9 














EASY TO OPERATE 
TRIUMPH | casy to crear 


DEPOSITORS EFFICIENT 
MIXERS 


THE TRIUMPH CANDY DEPOSITOR 
eliminates the expensive hand labor cost 
of forming hand roll cream centers. It is 
easy to clean . . . keep clean. Triumph 
Depositors are low in initial cost .. . low 
in maintenance cost. 











i 

TRIUMPH MIXERS are available in a 
WRITE TODAY wide range of capacities, 20, 30, 60, and 80 
quart. They are easy to operate . . . easy 


for full information 
to clean. 


THE TRIUMPH MANUFACTURING CO. 


3400 Spring Grove Ave. Cincinnati 25, Ohio 




















MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


Visit our display at the 
PHILADELPHIA CANDY SHOW 
Benjamin Franklin Hotel, Room 423 
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There’s a reason for the growing popularity 
of Exchange Oil of Orange. Only Exchange 
Brand combines the flavor and aroma of 
California oranges with Exchange quality. 
Carefully selected oranges from the famous 


Sunkist Growers 
PRODUCTS DEPARTMENT * ONTARIO, CALIFORNIA 
Produced by 
The Exchange Orange Products Co. 
Ontario, California 
Distributed in the U.S. exclusively by 


DODGE & OLCOTT, INC. 
* 180 Varick St., New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Ave., New York 11, N. Y. 
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THE LEADING ORANGE OIL wTH CALIFORNIA FLAVOR 





California groves of Sunkist Growers are 
processed to scientific specifications in 
modern California plants. You receive dis- 
tinctive flavor and fragrance...in addi- 
tion to unmatched uniformity of strength. 


OIL OF ORANGE U. S.P. 
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UNION CORN SYRUP 
UNMIXED 














‘Union Corn Syrup Unmixed is 


dependable and adaptable 





to your formulae. 
Sales service and technical assistance 


are available without obligation. 


UNION SALES CORPORATION 


DISTRIBUTOR FOR 


UNION STARCH and REFINING CO. 


COLUMBUS, IND. 


ps Serving the Confectionery Industry since 1903 
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Constant laboratory control...consistent high quality! 


TH BEST FOODS < 


NEW YORK e CHICAGO e DALLAS @ SAN FRANCISCO 














THE YEAR’S MOST IMPORTANT PROMOTIONAIDPPO 


THE CANDY BIER 


* An EXCLUSIVE annual service for the professional 


candy buyers. This directory is the only published 


list of all wholesale candy manufacturers. 


* A NEW feature—a directory of candy brokers giv- 


ing information on territories, lines, and other data 


valuable to the candy buyer. 


* A POWERFUL way to reach over 


candy buyers through the only reference guide of 


candy manufacturers available to them. 


* A UNIQUE opportunity, available nowhere else, 
of placing your selling story before each buyer, 


when he is buying. 


WHAT THE DIRECTORY IS 


The Candy Buyers’ Directory is the only published 
reference guide to all wholesale candy manufacturers 
that is available to the professional candy buyer. This 
reference data is divided into 4 main classifications— 


z. 


The first section contains an alphabetical list of 
all wholesale candy manufacturers, their addresses, 
the name of their salesmanager, and a cross index 
to confectionery lines offered. 


. The second section is a complete product classifi- 


cation of all candy manufacturers, broken down 
into more than 65 general types of candy. Under 
each product heading will be listed all the whole- 
sale candy manufacturers who sell that type of 
candy. 


The third section is the trade name directory list- 
ing several hundred trade names used by candy 
manufacturers for their products. This is of tre- 
mendous help to buyers, who often remember a 
brand name, but not the company name of the 
manufacturer. 


The fourth section is the Directory of Candy 
Brokers. Here complete information on most of 
the well known candy brokers is available. Here 
the buyer can locate manufacturers’ representa- 
tives in his territory, determine the extent of the 
lines carried, and other useful information. 
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8,000 volume 





WHERE THE DIRECTORY GOES 


The Candy Buyers’ Directory is the reference guide 
for more than 8,000 professional candy buyers, who 
buy for: 


Candy & Tobacco Wholesalers 

Wholesale Grocers 

Drug Wholesalers 

Food Chains 

Chain Drugs 

Variety Chains 

Department Stores 

Vending Operators 

Theatre Operators 
These firms chanel candy into over 1,843,000 retail 
outlets . . . operate over 25,000 trucks . . . maintain 


over 2,700 refrigerated warehouses . . . do business 
in all 48 states. 
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AIPPPORTUNITY FOR CANDY MANUFACTURERS 


WERS’ DIRECTORY 


Continued Advertiser Acceptance Reflects The 






Promotional Value Of The Candy Buyers’ Directory! 


Only YOU Can 
Tell The Buyer 


Buyers are only prospects of yours to the extent to which 
they know your company and its products. Of vital interest to 
the buyer is the size, reputation, and selling policies of your firm. 
The buyer must be informed of the items in your line, the unique 
character of your products, of the sales success of your goods 
in other markets. 


In no case do we claim the Candy Buyers’ Directory takes the 
place of a salesman, or a personal call. However, it can, and does, 
do a job that the salesman cannot. It is always available to the 
buyer just when he is looking for your particular type. 


We list companies under type of product, such as “coconut 
goods,” “Fancy chocolates,” “Bars,” “hard candy,” etc., but 
only through descriptive display advertising can you give the 
buyer the detailed information on your company and its products 
that you want him to have.* 


We further guarantee the readership of your advertising by 
placing it in, or facing, the section under which the product that 
you are featuring is listed. 


*Tell him about your specialties, about your distinctive packag- 
ing, what merchandising material is available. 
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In The Candy Buyers’ Di- 
rectory the Advertiser gets 
all the breaks! 


1. Placing of his advertise- 
ment next to the listing of his 
product. 


XK 


2. Listing all of his local rep- 
resentatives' names and ad- 
dresses after his alphabetical 


listing. 
cX 


3. Listing of all his product 
trade names in the Brand 
Name Directory. 


K 


4. His firm name in bold face 
type wherever it appears in 
the product classifications. 


KH 


5. Complete “year’ long” ref- 
erence value to over 8,000 
Professional Candy Buyers in 
their own handy buying 
guide book. 


KH 


6. Coverage of all these Can- 
dy Buyers at only 1.7c per 
buyer for a full page, the 
lowest possible cost with the 
longest “life” on the buyers 
desk. 



































Here is one way to get raspberry flavor 
according to cartoonist Rube Goldberg. 
BUT...most folks prefer to use one of our many 
expertly blended ATLAS Raspberry Flavors— 
made the modern way for modern candy makers. 


fini FIRST PRODUCERS OF CERTIFIED COLORS 


A=¢ OHRIGTARNM ¢ COMPANY inc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 - 11-13 E. ILLINOIS ST., CHICAGO 11 - 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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The temperatures in all coating 






holding, transporting and coating 
equipment must be adjusted when changing 
to confectioner’s coatings. Operating 





conditions must be studied closely to find 
the optimum temperatures for each piece of 


coating handling equipment. 


factors 

to be studied 
when evaluating 
and using 
confectioner’s 


coatings 


by NORMAN W. KEMPF 
Director of Development 
Walter Baker Chocolate and Cocoa 


Division of General Foods Corp. 
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B ECAUSE of the current high prices of cocoa 
beans, the candy industry is faced with a serious 
economic problem. The price of Accra Cocoa has 
advanced from eight cents a pound before the war to 
the fantastic price of over sixty cents a pound. As a 
result, the price of chocolate coatings has reached a 
level which is merely prohibitive as far as most con- 
fectioners are concerned, and large numbers are seek- 
ing a substitute for chocolate coatings. 

To those of us who have been in this industry for a 
long time this is a very sad situation. Not only is 
chocolate a universally accepted and liked flavor, but 
chocolate coatings perform two other important func- 
tions for the confectioner. They give to candy an 
attractive appearance, one which is associated in the 
minds of consumers with delightful taste experience. 
Again, they provide protection for confectionery cen- 
ters, helping to retain the moisture needed to control 
the consistency of the center and keep out unwanted 
air which might oxidize the flavors in the center. For 
these three reasons, the selection of a substitute for a 
chocolate coating is a very serious matter and deserves 
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all of the care and consideration which can be given 
to it. 

Some of the requirements which a confectioner has 
and which he must consider in the selection of a con- 
fectionery coating are listed below. First of all, and of 
greatest importance, is flavor. The flavor of chocolate 
has been so universally preferred and accepted by 
millions of consumers that we must first ask ourselves 
if the flavor of the substitute is equally acceptable and 
will blend as well with the flavor of centers as does 
that of chocolate. 

A second important consideration is “eating qual- 


ity.” Because of its cocoa butter content, chocolate is 


solid at room temperature yet melts easily in the 
mouth, a combination of properties which is ideal for 
the coating of a confection. 

Some years ago, when the chocolate standards were 
written, provision was made for a product classified 
as “Sweet Cocoa and Vegetable Fat (other than cacao 
fat) Coating. This classification was set up to take 
care of so-called “summer coatings,” used in the South 
during the warm months, and it was required that 
the fat used to replace cocoa butter in such a product 
must have a melting point higher than that of cocoa 
butter. In warm climates this provision is not serious, 
because the coating is generally warm when eaten 
and the fat has therefore been softened prior to en- 
tering the mouth. Cocoa butter melts at 92-94° F.; 
body temperature is 97.3° F. this temperature dif- 
ferential is sufficient to produce rapid melting in the 
mouth. If, however, the melting point of the fat is 
raised ever so little, the temperature differential is re- 
duced, and it becomes more difficult for the mouth to 
melt down the fat in the same time. We are now con- 
sidering substitutes which must be consumed at all 
times of the year, and summer coatings are unsatis- 
factory in colder weather, leaving a waxy residue in 
the mouth. 

This situation creates a difficult problem, the solu- 
tion of which requires the employment of emulsifiers 
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Most manufacturers have a heavy 
investment in chocolate processing 
equipment, like these spraying pans. 
Confectioner’s coatings must perform 
satisfactorily in this equipment to 
avoid additional machinery investment. 


which will aid in the melting or emulsification of the 
fat by the saliva, and thus avoid the unpleasant ex- 
perience which confronts the consumer who attempts 
to melt in his mouth a coating which has a melting 
point very close to, or higher than, that of body tem- 
perature. This second requirement must be very 
carefully considered in the selection of a suitable sub- 
stitute for chocolate coatings. 

A third requirement is appearance. The substitute 
coating must not only have a gloss which gives it an 
attractive appearance, but must retain that gloss 
throughout its shelf life, at least as well as does 
chocolate. Becacuse of the nature of the fats avail- 
able for confectionery coatings, care must be em- 
ployed to select a coating which will stand up as well 
as chocolate, without excessive and early bloom or 
loss of gloss. 

A fourth requirement is “working quality.” Most 
confectioners have heavy investments in equipment 
designed to apply chocolate to centers, whether it be 
by enrobing, moulding, or spraying in a revolving 
pan. The substitute must perform in this equipment 
as well as chocolate does. In this connection viscosity 
measurements can be made on the MacMichael vis- 
cosimeter, using a higher temperature than that nor- 
mally employed. The Technical Committee of the Co- 
coa Association has agreed to use a standard temper- 
ature of 120° in testing confectionery coatings and to 
standardize their products on this basis, using the 
other conditions specified by the N.C.A. for viscosity 
standards. 

A fifth requirement in such a coating is protection 
of centers against moisture loss. Chocolate coatings 
provide this protection. There is some evidence that 
coatings containing fats other than cacao fat provide 
less protection and permit greater evaporation of 
moisture from the center. The art of making con- 
fectionery coatings is still young, and much research 
remains to be done to build this quality into them. 
Until more information is available, I would not 
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increase [) your candy sales 


¥ 


“use SA confectioners corn syrup 


You experts know that repeat candy sales depend 
largely on taste and texture . . . and the quality of 
taste and texture in candy depends on ingredients. 
OK BRAND Confectioner’s Corn Syrup gives your 
candy extra-good taste and texture —and at no 
extra cost. That’s why so many leading confection- 
ers choose OK BRAND. 


Tank wagon or tank car delivery a problem? Then 
use OK BRAND DRI-SWEET 


(Comm Syrup Sod}. Try these other famous 


products for confectioners: 


® OK BRAND Thin Boiling 
Starches 


ESTABLISHED IN 188! 


THE HUBINGER COMPANY UU j 
KEOKUK, IOWA THE HUBINGER CO. J ® OK BRAND Molding Starches 
moat 3 


New York @ Chicago @ Los Angeles ® Boston @ Charlotte 
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The confectioner’s coating that is chosen to replace choco- 
late must be able to operate satisfactorily in existing produc- 
tion equipment. 


recommend the use of confectionery coatings on very 
high moisture centers, such as cordial cherries and 


the like. 


Having selected his coating, the confectioner is then 
confronted with the problem of using it successfully, 
and we must consider several factors before doing 
this. 


First of all is cleanliness in changing over from 
chocolate to confectionery coatings. Unfortunately, 
cocoa butter is “incompatible” with the other fats 
used. One reason for this lies in the difference in 
melting points. In the presence of a higher melting 


fat it is virtually impossible to temper cocoa butter ° 


properly. All confectioners know the importance of 
tempering cocoa butter, and have learned the hard 
way the penalties which are generally paid by those 
who neglect this important step. If this butter is mixed 
in with a larger amount of a fat with a higher melting 
point, it is not hard to appreciate the difficulty of 
doing a proper tempering job on the cocoa butter. 
Consequently, any small amount of cocoa butter left 
in a confectionery coating will sooner or later cause 
this coating to bloom, or at least to lose gloss. 


To avoid this, all chocolate must be cleaned from 
equipment used for confectionery coatings; this ap- 
plies to melting kettles, pipelines, enrobers, hoppers, 
and even enrober belts. If a belt used for chocolate is 
later used for confectionery coatings, the bottoms will 
most certainly bloom. 


It is impossible for me to overemphasize the im- 
portance of avoiding contamination of a confectionery 
coating by chocolate. Precautions are necessary in the 
handling of scrap, especially in locations where both 
chocolate and confectionery coatings are being used. 
Accidental introduction of chocolate scrap or scrap- 
ings from equipment into a confectionery coating is 
a certain way of causing this coating to bloom on the 
finished goods. Keep the two coatings apart at all 
costs! 
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A second important consideration is temperature. 
Because you are working with a higher melting fat 
than the cocoa butter normally used, all working 
temperatures must be advanced. This applies not only 
to temperatures used in the coating itself, but also 
accessory temperatures, such as water jackets on en- 
robers, kettles and pipelines. A safe principle to use 
is to raise all temperatures (including centers) the 
number of degrees which represent the difference be- 
tween the melting point of the fat used and that of 
cocoa butter. Because so many different fats are being 
used, it is impossible to recommend any specific 
temperature. Consult your supplier to find out the 
melting point of his fat and get his recommendations 
regarding the temperatures to be used while applying 
it. In every case, seeding of the coating is just as im- 
portant as it is in the case of chocolate. 

Another important consideration applies to the 
treatment given to the product after it emerges from 
the cooling tunnel. Quantitative measurements on 
actual runs through enrobers and cooling tunnels in- 
dicate that it is only possible to crystallize about 60- 
65% of the fat in the tunnel. The same tunnels were 
able to achieve 80-85% crystallization of cocoa butter 
on a similar test. If we face this fact squarely, we 
must take precautions to prevent damage to the con- 
fections caused by the liberation of the balance of the 
latent heat of crystallization after the candy is pack- 
aged. One example illustrated this face very graph- 
ically. A confectioner using one of these coatings 
stored his finished boxes in a solid block in his storage 
room. A week later, to his dismay, he found that 
the top layer in every box had bloomed, while the 
rest of the box was quite OK. This condition was 
obviously caused by liberation of latent heat in a 
confined area, so that heated air accumulated near 
the top of the box and damaged that layer. Remember, 
then, to store your candy so that the liberated heat 
can leak away and not build up to dangerous propor- 
tions. Fortunately, the tests mentioned above indicate 
that the stored coating crystallized at a rate of about 
five percent in two days, so that it is not too difficult 
to give this amount of heat a chance to radiate away. 

In conclusion, we must remember that we are work- 
ing with a different product with many unfamiliar 
properties. Learn all you can about it and use every 
possible precaution to avoid producing merchandise 
which will not stand up when it leaves your plant. 
Consult your supplier for technical help and listen 
carefully to his advice—it may save you a lot of 
trouble and money. 

—the end 





Next month we will carry an article which describes, 
by specific example, the process of changing over from 
chocolate to confectioner’s coatings. Tremendous strides 
are taking place in the development and uses of these 
coatings. While this is a very happy situation for the 
industry, it does keep the editor hopping. However, we 
will try to bring you the latest developments in the 
manufacture and use of these coatings as quickly and 


authoritatively as possible. 
Editor. 
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HOHBERGER’S FINEST— 


THE AUTOMATIC BALL MACHINE 


59:2 


There is no hard candy former as productive as the 
Hohberger Automatic Ball Machine. Only one opera- 
tor required to produce up to 1200 lbs. an hour. 


The latest models offer: You can produce— 


Electrically-heated sizers. Balls:—clear, pulled or honey-combed filled; 
Perfect cut-offs. from 9/16th to 144” diameter. 


Triple oscillating cooling conveyors. Sunbeam Starlights:—Stripes brought down to 
Floor Space—8’ x 5’ center—without expensive inlay. 
Motor—3 H.P. Root Beer Barrels, and any other shapes. 


Special note: Of 4 units in process, one is still available for this year’s delivery. 


HOHBERGER MANUFACTURING COMPANY 


Pioneers in Continuous Production Equipment 


representative: 


Gohu Shefyman, Tue. 


152 West 42nd Street New York 36, N. Y. 
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Confectioner’s 
Briefs 





William Carlton, Sr., has re- 
signed from his position as Gen- 
eral Sales Manager at Holly- 
wood Brands, Inc., Hollywood 
Candy Division, because of ill 
health. 


Harry H. Howren, Virginia 
sales representative of Stephen 
F. Whitman & Son, Inc., for the 
third straight year sold more 
than one-half million dollars 
worth of Whitman candies, and 
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=Reflect 


* Reflecto Cooling Tunnel Belt- 
ing and Plaques—Single Tex- 
ture, Double Texture, Double 
Coated 


* Double Texture White Glazed 
Enrober Belting 


* Caramel Cutter Boards and 
Belts 


* Bottomer Belts (Endless— 
Treated or Untreated) 


* Feed Belts (Endless—Treated 
or Untreated) 


* Packing Table Belting (Treat- 
ed and Untreated) 


* Innerwoven Conveyor Be'ting 
* Batch Rol'er Belts (Patented) 
* Wire Belting 

* Vee Belts 


* Hose (Air; Water; 
Oil; Creamery) 


BURRELL BELTING CO. 


7501 No. St. Louis Ave., Skokie, IIl. 


Steam: 
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Cooling ran 


Belts and Plaques 


A Coated Fabric— 


@ A smooth bright finish 


@ No separation between 


@ No cracking or wrinkling 


Branch Offices: 
New York City 
Los Angeles 


Wie 
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Not A Lamination 


given to bottoms 


coating and fabric 


of belt, causing poor 


bottoms 


Call or write for samples 


“Buy Performance” 





has won all three of this year’s 
national Whitman sales con- 
tests. He seems to have made a 
habit of this type of perform- 
ance, as he has won every major 
Whitman sales contest for the 
last ten years. 


Jack D. Phelan has been named 
western sales manager of the 
D. L. Clark Company, and will 
headquarter in that firm’s new 
plant in Evanston, Illinois. Mr. 
Phelan was most recently vice- 
president of Euclid Candy Com- 
pany in San Francisco. 


Rosenberg Bros. & Company, 
packer of dried fruits and nuts 
meats, has appointed Bonbrook 
Brokerage Company, Inc., Chi- 
cago, representatives in that 
market. Bonbrook is a newly 
formed brokerage company, 
headed by Emmet O’Neil and 
Frank Brinkman. 


Horseshoes, Inc., has been or- 
ganized to manufacture and 
market a line of pressed mints, 
to retail for five cents, and called 
“Lucky Horseshoes.” Two flavors 
will be available, peppermint and 
a chocolate-peppermint blend. 


Bunte Bros. “Tango” candy 
bars will be offered to Little 
Miss Luxite dealers for use in 
a tango slip and petticoat pro- 
motion during October, it was 
announced by Holeproof Hos- 
iery Company. Tango bars will 
be shipped free to accounts ty- 
ing in with the promotion, to be 
given away to every customer 
who buys a tango slip or petti- 
coat. A newspaper mat is avail- 
able to dealers showing the slip 
and the Tango bar. Shipment of 
the promotion mehchandise is 
scheduled for September 25. 


Rockwood & Co. announced 
today that control of the com- 
pany, said to be the second larg- 
est chocolate manufacturer in 
the U. S., has been acquired by 
prominent mid-western indus- 
trialists. Mr. H. Russell Bur- 
bank will remain as president 
and chairman of the board. 
Three new directors have been 
named from the mid-west. Our 
best information to date is that 
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SAN DFAST 


THE WORLD’S PREMIER SUGAR SANDER 


British designed and built « Capacity 25 to 40 Ibs per minute 























FROM 25 TO 40 LBS. PER MINUTE OUTPUT 





INVISIBLE STEAMING — PERFECT COATING 
NO LOOSE SUGAR IN PACKAGES 








Gums, hard or soft jellies, lozenges—All are given a perfect coating of sugar crystals 
in a single passage through this machine. It is designed for trouble free operation at 


high output with negligible attention from anyone. 


We, the manufacturers and patentees of the SaNDFAST machine, have had a lot of 
experience supplying the U. S. market, and have imported a great deal of U. S. machin- 


ery into Europe. We strongly recommend this unit to our many American friends and 








assure them of our prompt attention to every enquiry. A note to us will bring a descrip- 
tive leaflet by return air mail. 


BRAMIGK & CO. LTD. 


Suppliers of Specialised Chocolate Cocoa and Confectionery Processing Equipment since 1872 
MIKRO HOUSE « 15 CREECHURCH LANE + LONDON €E.C.3 


Cables: Bramigk, London Telegrams: Bramigk, Fen, London Telephone: London, Avenue 4822 
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operator does 
the work of 


FIVE... 





WHEN YOU PACKAGE WITH 


THE Campbell WRAPPER! 


PHARMACEUTICALS © CIGARS 
BANDAGES @ BAR SOAPS 
CANDLES @ CAMERA FILM 
CAKES ® COOKIES ® DONUTS 
ROLLS © CRACKERS © CHEESE 
CANDIES — BARS @ BRUSHES 
CONFECTIONS © STICK CANDY 
LEMONS — ORANGES 
ICE CREAM BARS © PLASTICS 
FROZEN FOODS © SILVERWARE 
FISH @ MEATS ® BACON 
CHOPS ©@ STEAKS © FRANKS 
EYE DROPPERS © WALL TILE 
BALL BEARINGS ® HOSIERY 
MACHINE PARTS ® NOVELTIES 
TIRE PATCHES @ TOYS 
CAMPHOR ICE @ TOILET ROLLS 
WOODEN SPOONS 
TISSUE HANKIES © THUMB TACKS 
AND 101 VARIED 
MISCELLANEOUS 
aa, PRODUCTS 











Now — you can cut labor costs to the bone and 
still greatly increase packaging production, This 
machine wraps at average speeds of 180 units per 
minute (some products — 300) Automatically! 
— permitting one person, in many cases, to tend 
and operate several machines simultaneously. You 
save on materials, too, as boards, stiffeners and 
trays need only be used as desired. Exclusive 
“Float” wrapping is the answer. Packages are 
neat and square cornered with pre-printed wrap- 
pers of any modern packaging material, perfectly 
positioned. Various types of automatic feeds, seal- 
ing and delivery may be employed. Product shape 
or type — brittle, soft, fragile or solid — present 
no problem, nor do number of products per single 
unit. Send us your product. We'll be glad to tell 
you how we can improve and speed-up its pack- 
aging with really effective savings 




























FOR THE ARMED FORCES 
We are contributing to the na- 
tion’s defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 





New York 
55 West 
42nd St. 









Write for 
illustrated 
brochure. 
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the firm will remain in the choc- 
olate business much as in the 
past, with the probability that 
additional lines will be added. 


C & H Sugar Company is initiat- 
ing a repeat performance of 
their popular candy promotion 
plan. The plan utilizes that back 
panel of the consumer line of C 
& H sugar bags to promote the 
use of candy in the home. 


Theodore A. White, president 
of the White Candy Company, 
stated at the company’s first 
sales meeting, “Our volume of 
sales during the first four 
months of operation have ex- 
ceeded our optimistic forecasts 
by over forty percent.” 


O. B. Kuhn, chief engineer at 
the Curtiss Candy Company, re- 
tired recently after 29 years 
service with the firm. Mr. Kuhn 
will be succeeded by Einar Sig- 
wards, his assistant. 


Jake Glueck has joined Dodge & 
Olcott, Inc. as flavor chemist. 


The Confectionery Caravan 
Show, which is to be held at the 
Palmer House in Chicago Sep- 
tember 12 to 15, promises to be 
the best show ever held in Chi- 
cago for the department store 
trade and for manufacturing 
retailers. 


Mr. Simon Leon, teacher of 
candy making in the West Phil- 
adelphia Adult Evening School 
in Philadelphia, is offering a 
course for the third consecutive 
year. The class meets Tuesday 
evenings from September 
through March, and consists of 
making 23 types of retail-style 
candies. 


The Department of Commerce 
reports that sales of confection- 
ery wholesalers are estimated 
to be $456 million in 1953, up 
29% from the latest complete 
Census of Business in 1948, and 
up 6% over 1952. 


Robert A. Johnston has added 
hot fudge in tin cans to its con- 
sumer line of chocolate prod- 
ucts. This product is being pro- 
moted in full page color ads in 
Milwaukee papers. 
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THE RACINE DEPOSITOR 


FOR DEPOSITING OF ANY 
KIND, SIZE, OR SHAPE 











The 
Famous 
Racine 


Depositor 











This Racine Depositor is perfect for bars and cakes, chocolates or 
creams with or without chopped nuts or fruits, chocolate stars, kisses, 
wafers, nonpareils, small or midget bits, as well as marshmallows, 
gums, etc. Deposits can be made in all types of molds, in paper cups, 
or direct on trays, plaques, or polished steel or rubber belts. 


* HANDLES ALL SIZES, SHAPES, AND SPACINGS 


* OPERATES WITHOUT PUMPS, PROVIDING ABSO- 
LUTE UNIFORMITY AS TO SIZE AND WEIGHT 


* AN INVESTMENT FOR PROFITS, BECAUSE IT SAVES 
WASTE, MESS, AND TROUBLESOME OPERATIONS 





vacuuM Ven RACINE 


CANDY MACHINERY CO. CONFECTIONERS’ MACHINERY CO. 
15 PARK ROW, NEW YORK 38, N. Y. 








It costs you nothing to get full details and further particulars. INQUIRE TODAY. 


Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N. J. 
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for Better Marshmallows 


the SAVAGE BEATER 


...-IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 





standard by manufactur- 
ers. Built for strength 
and durability, it assures 
perfect manipulation of 
each batch. Hundreds 
of users in the United 
States and foreign coun- 
tries prefer the Savage 
Beater for its economy in 
operation and perform- 
ance in production, be- 
cause it saves time, 
space, and operating cost. 
Four 200 pound Savage 
Beaters will supply a 
mogul for continuous 
operation. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 
Stainless construction—100% sanitary 
No corners for contamination 

Outside stuffing boxes—no leakage possible 
Maximum beating for volume 

Faster heat discharge from batch 
Creates volume suction of cold air 
Larger water jacket for quick cooling 
6” outlet valve for quick emptying 
Less power needed with roller bearings 
Large two piece air vent—sanitary 
Direct motor drive 


Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacketed, galvanized cast iron heads, paddles 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Ill. 


and breaker bars. 


Since 1855 
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What's New 
in Candy 
Equipment 





An Automatic bag sealing and 
header applying machine has 
been developed. It takes the 
filled bag, heat seals the top, 
then automatically applies the 
printed header label. This high 
speed machine performs these 
operations without an operator. 


For further information write: 
Peters Machinery Company, 
4700 North Ravenswood Ave., 
Chicago 40, Illinois. 


Packaged Automatic Boilers are 
described in a new _ booklet. 
These boilers, from 15 to 100 
horsepower, operate on light oil 
or gas, and the entirely auto- 
matic controls remove the ne- 
cessity of a full time fireman. 


For further information write: 
Orr & Sembower, Morgantown 
Road, Reading, Pa. 


A Lightweight Magnesium 
Hand Truck has been developed 
weighing only 16 pounds with 
rubber tired magnesium wheels, 
or twenty pounds with standard 
semi-pneumatic tires. Fabri- 
cated completely of magnesium, 
it is mechanically assembled 
from standard component parts 
without any welding. It is rated 
for loads up to 450 pounds. 


For further information write: 
Magline, Inc., 1950 Mercer 
Street, Pinconning, Michigan. 


Automatic Gluing and Taping 
Machine has been developed 
that both glues and tapes in one 
pass through. This entirely 
automatic operation can be ad- 
justed easily for different case 
sizes, and will glue or tape alone, 
or both. 


For further information write: 
Clybourn Machine Corporation, 
6481Q. N. Avondale Ave., Chi- 
cago 31, Illinois. 
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from the files of VOSS BELTING 


An Eastern candy maker was getting ex- 
cellent results from his VOSS HI-GLOSS 
Enrober Belt. His chocolates were coming 
out of the cooling tunnel with the glossy, 


THE SOLUTION.. 


VOSS installed one of our + 11 Double 
Texture Glazed Belts for packing table use. 
This VOSS Belt is smooth, easy to keep 


THE OUTCOME.. 


The manufacturer had no further difficulty 
with his chocolate bottoms. The exception- 
ally good-looking finish given by the HI- 
GLOSS Belt in the cooling tunnel is re- 
tained, unmarred, right through to the 


CASE 1217 *. solutions to BELT Problems 








& SPECIALTY CO. 


sales-appealing bottoms which HI-GLOSS 
always assures. But this fine appearance 
was losing much of its attractiveness at 
the packing stage, because of a rough 
surface on the packing table belt. 


clean, lies flat, has long life. It is particu- 
larly well adapted to handle the most 
delicate candy finishes. 


container; and the candy now reaches the 
customer in the most attractive and appe- 
tizing condition. 














VOSS files are full of cases where Hi-Gioss, Hi-Lustre, 
Double-Texture or other well-designed and carefully 
made VOSS Belts have solved troublesome and ex- 
pensive problems for candy manufacturers, large 
and small, throughout the country. VOSS Belts are 
made specifically for candy plant requirements. 
They resist cracking and curling, produce goods of 
fine appearance, make cleaning easy and sanitation 
sure, and have long production life. 


As specialists in this field, we are constantly 
testing—and often rejecting—new developments in 
films and fabrics which promise Belt improvements; 
when we do incorporate new features in our Belts, 
they are thoroughly tested for all critical factors be- 
fore being marketed. (Look for an announcement 
soon of such a tested improvement, designed to 
give longer Belt life while maintaining first class 
production in every other respect). 






Meanwhile, phone or write our nearest 
office for immediate attention to any Belt 
problems you may have, whatever their 
nature. 


VOSS ALSO SUPPLIES 


Endiess Bottomer and Feed Belts—White Neo- 
prene treated, or plain... Packing Table 
Belting—plain or treated with smooth white 
flexible coating ... Caramel Cutter Boards ... 
Batch Roller Belting ... Wire Belting—for en- 
robers and special conveyors . . . Corrugated 
Rubber Pulley Covers... Canvas Speciaities... 
and all your other Belting needs. 


5647 


N. RAVENSWOOD AVE., 
CHICAGO 26, ILL. 
118 E. 28th St., New York 16 


P. O. Box 2128, Hollywood 28, California © 18 Richards Circle, West Newton 65, Mass. 
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NOW-- 


HELIOS HOLKO 
OLLOW MOULD PLANTS = 4— 


available in the United States - e ES . 


trough LEHMANN =f 


PELLET ae 











Helios Holko Hollow Mould Plant 





H™ Holko Hollow Mould Plants*, are world-famed for the 
economical production of hollow, solid and filled chocolate 


confections. 


They are now available in this country through J. M. Lehmann 
Company, Inc. Lehmann, as a pioneer manufacturer of chocolate 
refining and confectionery equipment, has ample plant facilities and 
experience to serve the industry. This includes a large modern 
factory, a well-trained engineering staff for plant layout and engi- 
neering service, an adequate stock of parts, and skilled service 
mechanics. For years Lehmann has served the Confectionery 
Industry with the best machinery available from both the United 
yarn States and Europe. This company is entirely responsible to its 
customers and stands uncompromisingly behind the products it 


furnishes. 


Lehmann also handles Helios Mogul Plants; Automatic Tempering 
Machines; Batch, Continuous and Sirocco Bean Roasters; Sugar 
Pulverizers; Gyratory Sieving and Straining Machines; Continuous 


Separators, and other units 
Consult us on your equipment requirements. 
Automatic Scraping Off and Turnover 


Turnover Device and Shaking Out Plan? 


*Manufactured in Germany by Winkler & Dunnebier. 


J. M. LEHMANN COMPANY, Inc.| 


MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST, N 
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Fig. 1: Humidity control in this 
chocolate pan room reduced polishing 
time by more than %, and produced 
better quality candy. It also made the 
air cooling equipment more efficient 
and provided much more pleasant 
working conditions. 


How Welech’s 











profits from humidity control 


by CHARLES W. VAUGHAN 


Plant Manager, James O. Welch Company 


L ncrEAsED production, reduced scrap, better 
quality control, easier scheduling, happier workers 
and lower costs are benefits which appeal to manage- 
ment in any industry. This is doubly so in high vol- 
ume, close margin candy making. Few industries are 
so dependent upon the rigid control of temperature 
and humidity to avoid losses in production and main- 
tain product quality. Often the difference between 
profit and loss may be a few temperature degrees or 
a slight change in the relative humidity. Thus, candy 
makers were among the first to realize the advantages 
to be derived from air conditioning. Many plants 
have complete integrated systems, serving all their 
manufacturing, packaging and storage areas. 

The James O. Welch Company of Cambridge, Mas- 
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sachusetts, one of New England’s largest candy 
manufacturers is typical in its use of complete air 
conditioning. However, the system is unique in that 
standard refrigeration, the type of air conditioning 
most commonly found in candy plants, is used chiefly 
for sensible cooling (temperature control). The high 
latent loads are handled in chemical-type dehumidifi- 
cation units (humidity control). This combination 
seems to be a more realistic approach to air condi- 
tioning in candy manufacturing in that both types of 
equipment do the job for which they are best suited. 
The composite system has proved to be simple to 
maintain, flexible to meet changing production, eco- 
nomical and, most importantly, effective. 

Although every department in the candy plant in- 
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‘ia Outstanding Speed 
and Accuracy in 
75-Pound Capacity 






MODEL 2003 


EXACT WEIGHT Scale 


This big-capacity model, as do all EXACT 
WEIGHT Scales, gives accurate readings 
FAST! Short lever fall plus the action of a 
hydraulic damping mechanism bring weight 
indicator to rest quickly. Visible fractional- 
ounce indication makes possible an accurate 
reading at a glance. Note how the end-tower 
design permits a free flow of work over the 
scale, with in-line visibility of the dial. Al- 


ways ready to weigh—no leveling required. 


Sales and Service from Coast to Coast 


lxact Weight 


Better quality control l 
Better cost control ’ a a 3g 
THE EXACT WEIGHT SCALE COMPANY 


} 912 W. Fifth Avenue, Columbus 8, Ohio 
} In Canada: P. O. Box 179, Station S, Toronto 18, Ont. 


} 
, Please send complete information on Model 2003 
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Fig. 2: In sugar grossing areas the rooms are maintained 
at a low humidity level about 30% RH to permit drying 
in trays in the same area. Thus individual air ducts to the 
pans are orily needed to quick dry the lac in the polishing 
pans seen in the background. 


cluding offices and cafeteria can be and are air con- 
ditioned to advantage, each poses a different set 
of problems and benefits in diverse ways. Each de- 
partment has been individually analyzed to determine 
what air conditioning system and what particular air 
conditions best suit the operation. A discussion of 
the basic air conditioning problem in several of our 
primary candy making processes may serve to aid 
those who have similar problems. 

In the James O. Welch Company chocolate pan 
coating department we found that standard refrigerat- 
ing units for sensible cooling gave enough cold air 
on an average day to set the chocolate onto the cen- 
ters, but they did not lower the humidity sufficiently 
to obtain the necessary speed for drying the water 
soluble vegetable gum polish, and later in drying 
the protective coating of alcohol soluble glaze. Also 
on warm days of higher than ordinary humidity the 
coils of the standard refrigeration units would ice up 
and thus reduce the amount of the cold air available 
to set the chocolate. As the temperature of the air 
blown into these chocolate coating pans has to be 
kept at from 38° to 42° (depending upon the type of 
product being coated) to maintain the necessary 
quantity and quality of production, it became a severe 
handicap when the moisture began to freeze on the 
outer surface of the cooling coils. 

One of the first Kathabar units purchased was in- 
stalled in the chocolate pan department (Figure 1) 
along side a conventional cooling unit. It gave us an 
ample supply of 20% RH air. Results were wonderful. 
Polishing time was reduced by 14 to % and all built 
up of ice on the conventional coils was stopped, thus 
giving a constant source of cold air. 

As the polished candies then came out of the pans 
much drier, they kept their good appearance longer 
and tended to stick to each other much less while 
stored in stock boxes awaiting packaging. The auto- 
matic packaging machines worked better, quality was 
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improved and costs were lowered. 

The second Kathabar was installed in the caramel 
cooling, forming and wrapping department. Caramel 
is a very hygroscopic product and it is necessary and 
highly desirable to keep a consistent low relative hu- 
midity in all areas (other than cooking) where it is 
handled. If caramel picks up moisture at any stage 
it causes trouble by sticking and gumming cooling 
surfaces, conveyor belts, pulleys, forming machines 
and packing lines. High speed caramel cooling, form- 
ing and wrapping machines well integrated and 
closely timed as a single continuous producing unit 
would be impractical without relative humidities uni- 
formly maintained under 50%. 

The third Kathabar unit was installed in the cold 
process sugar pan department (Figure 2) in con- 
junction as usual with a conventional refrigeration 
unit. Results were equally outstanding. By maintain- 
ing the air in the processing and drying rooms at 50° 
to 60° and at about 30% RH, the drying time for the 
centers after application of the wetting syrup, sugar 
and polish has been materially reduced, and the 
tendency for some of the centers to stick together 
while drying out in trays has been almost completely 
eliminated. Better quality control, improved produc- 
tion, better scheduling of help and lower costs 
resulted. 

The fourth Kathabar unit was installed on another 
floor to take care of the expansion and growth of our 
caramel department. 

The fifth Kathabar unit is being installed in one 





Fig. 4: The belt over the cooling slabs on these bottom- 
ing and enrobing lines is only No. 4 Duck. A low relative 
humidity must be maintained to prevent sweating and belt 
slippage. Tunnel covers are lifted in this view. 


of our chocolate enrobing departments (Figure 4), so 
that the air supplied to the chocolate bottoming bar 
lines will be so low in moisture that the cooling slab 
temperature will not cause sweating, belt slippage and 
excessive stretching of the + 4 duck bottomer belts, 
which normally occurs from May through September. 



























CONTINUOUS AUTOMATE 
CHOCOLATE MOULDING I 


Efficiency . Economy . Versatili 


Tailormade to suit your particular range 
of tines, space conditions etc. 1 
Built for small and big capacities in 
types for 
Solid and ingredient articles (bars, 
pastils, buds, couverture slabs, choc 
late moulded biscuits etc.) | . 


Articles with liquid and soft filli ee 
Hollow figures : 


Our range of high que 

rational chocolate m 
Liquifiers (can t 
direct to refiner) | 
Continuous 
Storage Tanks 
Automatic Tes 
Effective Choce 
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JENSEN Plants 
: are installed all 
over the world: 


Argentine 
Australia 
Belgium 
Brazil, 
Canada 
Colombia 
Denmark 
Egypt 
Eng!and 
Finland 
France 
Germany 
Holland 
Ireland 
Italy 
Mexico 
New Zealand 
Norway 
Peru 
Scotland 
South Africa 
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Sweden 
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U.S.A, 
Venezuela 
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“,..can't stop there, it's a 
Hamilton sanitary kettle” 


Smart bugs know they can’t make a home where 


there is no food. The new Hamilton Style SA Kettle is - 


functionally streamlined, eliminating flanges, joints and 
crevices where bacteria and food residve accumulate. 
Even the cylindrical legs are sealed and adjustable. 
Polished to a high lustre inside and out, the brightly 
finished surfaces are easily cleaned. 


Built for pressures to 125 psi, the SA Kettle is 
available either two-thirds or completely steam jacketed. 
Find out complete details today by mailing the coupon. 





Hamilton copper and brass works 


Division of the Brighton Copper Works, Inc. © 820 State Ave., Cincinnati, 0. 
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Fig. 5: Another view of one of our chocolate enrobing 
rooms showing the coated centers passing from the en- 
robers into the cooling tunnels. 


Figure 5 shows another view of the same enrobing 
room with the coated candy bars passing from the 
coaters into the cooling tunnels. Figure 6 shows part 
of a room containing 10 automatic machines for form- 
ing and filling small boxes with candy. Most of the 
boxes have a heat sealed inner wax liner. To remove 
the paraffin vapor and smoke caused by heat sealing 
600 liners per minute all smoke is drawn directly from 
each machine and passed to a central filter and cool- 
ing unit through a spray of refrigerated brine. The 
cleaned air is then reheated to 60° F with a 45% RH 
and returned to the room. Other parts of this room 
which are not shown contain automatic candy bag 
filling machines and storage space for about 100,000 
pounds of candy awaiting packaging. The temper- 
ature and humidity is comfortable for the high con- 
centration of workers in this area and is ideal to keep 
the candy in perfect condition for the automatic 
packaging machines. 

Fig. 6: As this packaging operation is not as sensitive to 


temperature as others, a higher air temperature of 62° F is 
permitted in the space. 
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Fig. 7: Standardized air conditions in laboratories simplify 
testing procedures by eliminating two variables—tempera- 
ture and humidity. 


Standardized air conditioners enable our chief 
chemist and assistant to feel more comfortable and do 
more accurate testing in our laboratory (Figure 7). 
Several temperature and humidity control chambers 
are used here for accelerated tests on raw materials 
and finished candy. 


A point often overlooked in air conditioning for 
process control is the comfort and well being of em- 
ployees. Comfort affects employees’ efficiency, happi- 
ness and contentment, which in turn has a marked 
effect on overall costs, profits and quality. 


The air conditioning system utilized by the James 
O. Welch Company is we believe a practical one. We 
have combined two types of equipment, standard re- 
frigeration and chemical-type dehumidification, to do 
the part of the job each is best suited for. Sensible 
cooling is performed with the refrigeration units 
placed where needed throughout the building. The 
use of extensive duct work and the possibilities of 
increased sensible loads due to losses in ducts are 
thus avoided. The chemical-type dehumidification 
units, Kathabar Humidity Conditioners, manufactured 
by Surface Combustion Corporation of Toledo, Ohio, 
handle the high latent loads to give us the required 
low humidities. These are strategically located 
throughout the work areas, Figure 3. The advantages 
obtained through the use of this equipment to handle 
the latent loads are obvious when one considers that 
it would be necessary to operate refrigeration at close 
to 5° suction temperature to get the 20% RH at 38° F 
to 52° F delivered conditions we need for some of our 
processes. Straight refrigeration operating at those 
conditions would need duplicate coils to handle the 
load during the defrosting cycle. As frost built up on 
these coils during the cooling cycle, it would tend to 
insulate the coils, and create greater air turbulence, 
lessening their efficiency. 
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This NEW METHOD 
DRIES AIR 


PRECISELY AS YOU WANT IT 


3 ws % 





NIAGARA CONTROLLED HUMIDITY 
AIR CONDITIONING 


This method removes moisture from air by contact 
with a liquid in a small spray chamber. The liquid 
spray contact temperature and the absorbent concen- 
tration, factors that are easily and positively controlled, 
determine exactly the amount of moisture remaining 
in the leaving air. Heating or cooling is done as a 
separate function. 


The Niagara’s Controlled Humidity Method using 
HYGROL moisture-absorbent liquid is 


Best and most effective because ... it removes moisture as a 
separate function from cooling or heating and so gives a 
precise result constantly and always. Niagara machines using 
liquid contact means of drying air have given over 20 years 
of service. 


Most reliable because ... the absorbent is continuously recon- 
centrated automatically. No moisture-sensitive instruments are 
required to control your conditions. 


Most flexible because ... you can obtain any condition at will 
and hold it as long as you wish in either continuous produc- 
tion, testing or storage. 


Easiest to take care of because ... the apparatus is simple, 
parts are accessible, controls are trustworthy. 


Most compact, taking less space for installation. 


Inexpensive to operate because ...mo re-heat is needed to 
obtain the relative humidity you wish in normal temperature 
ranges and frequently no refrigeration is used to remove 
moisture. 


The cl .-.-no solids, salts or solutions of solids 
are used and there are no corrosive or reactive substances. 


at th 





For complete information write 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 
Dept. MC, 405 Lexington Ave. New York 17, N. Y. 


Sales Engineers in Principal Cities of U. S. and Canada 
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Fig. 3: One of five Kathabar package units used by The 
James O. Welch Company. The air washer chamber is on 


the right, regenerator chamber on the left. 


Most operators in the candy industry are familiar 
with the operation of refrigeration. For those who are 
not acquainted with the operation of the Kathabar 
units, a typical flow diagram of one of the units used 
by The James O. Welch Company is given in Figure 
8. The standard refrigeration units, handling the 
sensible cooling load, maintain this typical processing 
space at 62° F. A quantity of air, 3500 cfm, is drawn 
through the air washer section of the Kathabar unit 
and its moisture content is reduced from 37 gr/Ib to 
only 12 gr/Ib at 52° F. To do the same with refrigera- 
tion would require cooling to approximately 12° F 
(Coolant at about 5° F) and reheating to 52° F. Am- 
monia at 35° F is used at The James O. Welch Com- 
pany in the Kathabar units. 

The dehumidifying agent used in these units is a 
liquid lithium chloride solution. Lithium chloride is 
a salt, and much like common table salt it will absorb 
moisture from a contracting air stream. The amount 
of moisture it will absorb is a function of its density 
and temperature—the cooler it becomes, the more 
moisture it will absorb. That in brief is the whole 
principle of its operation. In Kathabar operation the 
absorbent, in solution, is kept at a set density and its 
temperature varied. 

There are two chambers in the package units we 
use at The James O. Welch Company, an air washer 
chamber and a regeneration chamber. In both are 
coils, a flood or spray of the lithium chloride solution, 
and an air stream. In the air washer or dehumidifica- 














Hohberger 


Continuous Hard 
Candy Cutter Hohberger 
Waffies, pillows, chips, Cream Machine 


or straws. Up to 150 Upto 2000 pounds per hour 
feet per minute. Per- of straight sugar fondant 
fect sealing on filled with proper doctoring or 
pieces. any amount of corn syrup. 


representative: 


152 WEST 42nd STREET 





HEADING FOR THE HOME STRETCH IN THE PRODUCTION YEAR. 
HERE ARE SOME PRODUCTION TOOLS THAT CUT COSTS 











Greatest labor saver in full output of a mogul! 
hard candy department. Enlarged steaming chamber. 


John Shejynan, Jac. 
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The Latini Sander 


Berks Mixer Guaranteed to properly sand the 


Non-corrosive metals wherever 
steam and sugar meet. 


NEW YORK 36, N. Y. 
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tion chamber a coolant is passed through the coils to 
lower the solution temperature to the correct level for 
the moisture reduction required. The air stream enters 
this chamber at a high moisture content, contacts the 
absorbent solution as both pass over the coils and 
gives up the excess moisture to it. The air then passes 
on to a distribution duct, or sometimes directly into 
the conditioned area, and the solution falls into a 
sump. 

The other chamber has a similar cycle of operation, 
except in reverse. Low pressure steam is used in these 
coils to raise the solution’s temperature, forcing it to 
give up the excess moisture absorbed in the dehumidi- 
fication cycle. The passing air stream picks up this 
moisture and purges it to the outside. As seen in 
Figure 3 the regenerator chamber on the left is much 
smaller than the air washer chamber on the right. 
This is because only a small quantity of solution 
(about 10%) is involved in this cycle at any one time. 
The cycle is completely automatic and operates inter- 
mittently when needed. The only moving parts in the 
whole system are the %4 hp solution pump which takes 
the solution from the sump to the spray head in the 
two chambers and the 1 hp fan on the regenerator. 

Even lower temperatures and dewpoints could be 
obtained with this equipment by using a coolant at 
lower temperatures. Its usefulness is even more ap- 
parent when one needs air delivered continuously at 
below 32° F. The absorbent solution, being in contact 
with all the surfaces of the cooling coils, absorbs all 
excess moisture which otherwise would form frost. 
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Fig. 8: A typical flow diagram of Kathabar equipment 
operation at The James O. Welch Company. These units 
handle the dehumidification or latent loads while standard 
refrigeration does the necessary sensible cooling. 


The combination system of air conditioning in use 
at The James O. Welch Company besides giving us 
the ordinary benefits of air conditioning in candy 
making—increased production, reduced scrap, better 
quality control, etc.—yields other benefits. By using 
standard refrigeration and dehumidification, for the 
job each does best, we have a simple, economical 
system which maintains effective temperature and 
humidity control. Both are so flexible in themselves as 
to permit us, in a composite system, to maintain the 
specific atmospheric conditions best suited to the 


oroduct in process. 
I P —the end 
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1303 N. FOURTH STREET ° 


MAXIMUM COVERAGE 


from each pound of coating 


Are you sure that you are covering as many cen- 
ters from each pound of coating as possible? 
Many manufacturers are not and don't realize it. 


Only the Stehling Mixer gives you a large supply 
of liquid chocolate, properly melted, properly 
manipulated, and held in suspension ready for 
the most economical coating operation. 


Chocolate manufacturers use the Stehling Mixer 
as an emulsifier. The manufacturing confectioner 
also needs the emulsifying action to provide his 
enrobers and dippers with chocolate of original 
and uniform viscosity. 


You can save money on coatings with a Stehling. 
Write today for particulars. 


CHAS. H. STEHLING CO. 


MILWAUKEE 12, WISC. 


Factory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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Got mixing problems? 


Borrow 


and this famous 
Agitator Kettle 


You can’t be dead-certain about 
any Agitator Kettle until you’ve 
seen it perform on your own 
work. So, it’s best to try before 
you buy. Let us send you the 
widely used MODEL TA-RA that 
has surprised so many candy 
plants with its amazing 
versatility and all-around 
performance. Give it a 
real test in your plant ON 
APPROVAL PLAN. Put 
it through every pace. 
Then you be the judge. 
We'll send it complete 
with variable speed drive 
and parts for every kind 
of simple or violent mix- 
ing use. Use 
them all... 
use them 
separately 
...see what 
it can do 
for you. 
































with ‘ 

EXTRA-FAST “ 
ROTA-THERM 

JACKET 


WRITE FOR 
OUR 
BORROW 


4531 W. Armitage Aye., CHICAGO 39, ILL. 


30 CHURCH ST HALF A CENTURY 7 FRONT STREET 
NEW YORK 7 ( f rine KETTLES ) SAN FRANCISCO 11 
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Report on 
Candy Research 


by Dr. LAWRENCE F. MARTIN 
Southern Regional Research Laboratories 


for National Confectioner’s Association 


Grades of Sugar for Candymaking 


A wide range of different types of candy were 
made with turbinado sugar to explore the possibility 
of extending the use of this grade of sugar. Standard 
formulas were used and comparable batches of each 
candy were made with regular granulated sugar. The 
flavor was satisfactory in all cases and the slight 
turbidity of the turbinado solutions did not affect 
clarity of clear hard candies and jellies. The principal 
difference was in the color of some of the candies. 
Entirely satisfactory results in both flavor and color 
were obtained in fudge, caramel, and strawberry 
flavored and colored pectin jellies. These candies 
could not be distinguished from similar ones made 
with standard granulated sugar. The turbinado sugar 
produced darker colors than standard granulated 
sugar in apple flavored pectin jellies, grained marsh- 
mallows, and starch jellies, but these colors would 
be acceptable in flavored candies of these types. 
Darker and unsatisfactory color was produced by 
using turbinado in grained mints and hard candies. 


A limited quantity of sugar produced experiment- 
ally by ion-exchange purification was tried in hard 
candies. This grade of sugar can be produced di- 
rectly from clarified juice economically without bone 
char or carbon refining. Its solutions are more turbid 
than those of turbinado, but the sugar is low in color 
and particularly low in ash constituents that are re- 
moved efficiently by ion-exchange treatment. The 
hard candies made with this grade in an 80-20 formula 
with corn sirup were very acceptable, clear, and only 
slightly darker in color than comparable hard candy 
produced with standard granulated sugar. Larger 
quantities of ion-exchange sugar will be produced 
in pilot plant experiments on the process during 
the next grinding season. 


The object has been to establish the limitations 
of these sugars and determine the types of candy in 
which their successful use might be developed by 
further experimental work. Samples of some of these 
candies are to be submitted to Committee members 
for examination. Research thus far is entirely of an 
exploratory nature and will be continued only if this 
problem is designated by the Committee as having 
sufficient potential value to the industry. 


Starch Jelly Texture 


Tests were completed on starch jellies that had 
been prepared prior to the Convention in June with 
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different combinations of corn sirup solids. High- 
conversion corn sirup consistently produces more 
tender pieces that retain their tenderness better dur- 
ing storage. The combination of invert sugar with 
high-conversion corn sirup gave even better results. 
The addition of individual pure sugars, dextrose and 
maltose, to regular corn sirup had little effect upon 
the texture of the jellies compared to those made 
with regular corn sirup alone. Sufficient dextrose and 
maltose were added to the regular sirup to bring 
the concentrations of these sugars up to the per- 
centages found in high-conversion sirup. This com- 
bination produced a significantly poorer and tougher 
jelly, indicating that the concentration and type of 
dextrins, rather than the simple sugars, in the high- 
conversion sirup are responsible for the better re- 
tention of tenderness. 


Yeast in Butter Creams 


Storage tests on butter creams containing 3% and 
% of yeast to stabilize the 10% butter content were 
completed after 20 weeks. As reported on the basis 
of 16 weeks storage in “Progress in Candy Research”, 
No. 28, 3% of yeast is sufficient to prevent oxidation 
of this percentage of butter in the creams. No de- 
tectable oxidation had occurred in any of the samples 
after 20 weeks storage. 


Coatings with Hydrogenated Butter Fat 


Hydrogenation is not sufficient to convert butter 
oil, available from surplus dairy butter, into a fat 
suitable for use in coatings. A cooperating manu- 
facturer prepared coatings with some of the hydro- 
genated butter fats described in “Progress in Candy 
Research”, No. 28. The products were too soft despite 
relatively high melting point of the fat, and were 
deficient in snap, gloss, and texture. Flavor was also 
affected adversely. When butter was used as the 
only added fat the coatings were entirely unsatis- 
factory, and even substitution for as little as 3% of 
the total cocoa fat gave poor results. 


Confectioners’ Coatings 


Facilities of the Southern Regional Research Lab- 
oratory and the experience and skills of personnel 
available for research on confectioners’ coatings were 
canvassed. Basic research on the constitution and 
properties of fats is the phase of the problem that 
can be dealt with effectively. Review of the problems 
and specific steps for their solution shows that much 
basic information is required to accelerate progress 
of the applied research on improvement of the coat- 
ings. Effective work will require close cooperation 
with manufacturers of fats, coatings, and candies to 
obtain the fundamental data that is needed and apply 
it promptly to practical advantage in industrial de- 
velopment work. 


—the end 
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6000 tc. 6500 ibs. per hour 


of 6X powdered sugar is easily produced with the 
SCHUTZ-O'NEILL ©... PULVERIZER 


If you have need for constant high production of pow- 
dered sugar, by all means investigate the 28” Schutz- 
O’Neill Superfine Pulverizer. It easily turns out 6000 to 
6500 Ibs. per hour of 6X powdered sugar with uniform 
fineness, using a 75 H.P. motor. Carry granulated sugar 
in stock,—make fresh powdered sugar as needed 


EXTRA EQUIPMENT: Automatic Starch Feeder will 
thoroughly mix any desired percentage of starch with 
powdered sugar. 


Write for information, state capacity desired. 


SCHUTZ-O NEILL CO. 






329 Portland Ave., Minneapolis 15, Minn. 








| Just 2 People 


and an 


IDEAL WRAPPING 
MACHINE 


Can Package 450 | 
Caramels | 
Every | 
Minute! | 





Yes—that’s speed, 
but DEPEND- 
ABLE speed cou- 
pled with smooth, 
low-cost operation! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 


WRITE TODAY 


for Important 
FREE Brochures. 











IDEAL WRAPPING MACHINE COMPANY 


NEW YORK | me 


OWN 
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MILL RIVER Water Sealed 
PUMP BARS 





These Pump Bars are 
made to fit all de- 
positors. Can replace 
cup type bars on No. 
2 and No. 3 deposi- 
tors without altering 
machine. 


MILL RIVER TOOL CO. 


WORTHINGTON ST., SPRINGFIELD, MASS. 
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ALUMINUM CANDY MOULDS 


CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 
Now with a NEW FINISH 
which eliminates break-in time 


CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 








Confectioner’s 
Briefs 





G. A. Konelos was appointed vice president of 
Andes Candies, Inc. He is the son of Andrew G. 
Konelos, founder of Andes. 


Spangler Candy Company announced the appoint- 
ment of Sydney E. Lewin and Associates as rep- 
resentatives for the eastern Pennsylvania market 
including Baltimore and Washington, D. C. 


The candies shown 
are the first products 
of the new Beich 
Brothers Candy Com- 
pany of Chicago. 
These caramels come 
in four flavors, ba- 
nana, lemon, straw- 
berry and peppermint, 
and are sold primarily 
as count goods. 


James F. Mulcahy has been appointed permanent 
consultant on candy merchandising programs for 
Operation, Inc., New York City. This firm is a 
group of food store operators. Mr. Mulcahy is 
also Commodity Marketing Specialist, Account 
Executive and Vice President of Schoenfeld, 
Huber & Green, Ltd., Chicago. 


Guy Lanctot of Montreal was re-elected president 
of the Confectionery, Chocolate and Cocoa Indus- 
tries at the recent convention in Niagara Falls. 
G. Hamblin of Kitchener continues as first vice- 
president, Wayne Body of Toronto as second vice- 
president and F. T. W. Saunders of Toronto as 
general manager. Marion Bodley is secretary. 











production. 


Improve production facilities 
Lower operation costs 


J. C. Corrigan Co., Inc. 
41 Norwood St., Boston 22, Mass. 











ay 
CONVEYORS CODE DATERS STANcase 
; oe EQUIPMENT 
Corrigan bulk dry sugar hand- 
ling and storage systems convey NAME MARKERS STAINLESS STEEL 
sugar from unloading point to 
storage and from storage to PRICERS DRUMS 


Gummed Tape Printers 
For The Candy Industry 
Write for information 
KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, Ill. 








MODEL 30--30 GAL. 
MODEL 55--55 GAL. 


{Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 
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The Standard Casing Co., Inc. 


121 Spring St., New York 12, N.Y 
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What's New 
in Candy 
Equipment 


A New Wallpaper has been de- 
signed specifically for the re- 
tail candy shop. Two designs, 
“Candyland” and “Candy Fan- 
tasy” are available in various 
color combinations, suitable for 
many decorating uses in a shop. 


For further information write: 
The Warner Company, 108 S. 
Desplaines Street, Chicago 6, 
Illinois. 


A Foot-oper- 
ated bag seal- 
ing machine 
has a control 
lever that 
swings like a 
pendulum, al- 
lowing the 
operator to 
work from a 
sitting position. Both upper and 
lower jaws are heated under 
thermostatic control, the seal is 
seven inches long by %4 inch 
wide. Bag tops can be inserted 
from either end or front, so 
bags of any width can be sealed 
in multiple impressions. 





For further information write: 
Amsco Packaging Machinery, 
Inc., 31-31 48th Ave., Long Is- 
land City 1, N. Y. 


A magnetic Pipeline Trap is 
being used at Hooton Chocolate 
Company on all outgoing ship- 
ments of liquid chocolate. This 
trap picks up all ferrous con- 
tamination from the chocolate. 
Any that has reached this stage 
in the chocolate production line 
are small enough to pass 
through a 300 mesh screen. 
However, the non-magnetic trap 
picks them up and holds them 
on the plate until it is removed 
for cleaning. 


For further information write: 
Eriez Manufacturing Company, 
Erie, Pa. 
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A single operator can produce up to 1,000 inches a 
minute of round or triangular sticks — clear, pulled 
or with honey-combed centers—with the Racine Stick 
Candy Machine. For three-inch sticks, this means 
over 300 a minute . . . 18,000 an hour. 


The operator only has to feed the machine from a 
batch roller or flat board. The sizing, twisting and 
cutting are automatic and continuous. Here are just 
a few of the many other important features of the 
Racine Stick Candy Machine: 


© Diameter of stick is easily adjusted by interchang- 
ing the sizing roll rims. 

@ A single handwheel adjustment sets speed to your 
production needs — even while the machine is in 
operation. 





e@ Length of sticks is easily varied by adjusting the 
cutting knife speed. 


@ Diagonal cut-off attachment also available. 


The Racine Stick Candy Machine means increased 
production and lower costs for you. Get the com- 
plete details . . . write today. 


VACUUM Yen RACINE 


CANDY MACHINERY CO. CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N. J. 
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Revolutionary... 


fully automatic 


y 4i 
Tomtemper 


Chocolate 









“TOMTEMPER" Model A3 






It Guarantees More Attractive Finish— Finer Fracture —Better Taste 





JUST LOOK WHAT THE  Tomtemper’ OFFERS: 


FULLY AUTOMATIC OPERATION Easy to operate. Requires 
only one adjustment. 


MINIMUM PROCESSING TIME Combines undercooling with 
intense mechanical mixing to achieve ideal tempering 








Chocolate temperature 


‘ee 





cycle at lowest possible viscosity. Pn 
time 
FAST START UP Delivers correctly tempered chocolate less Inlet temperature Outlet temperature 


than 4 minutes after starting. 








AVERAGE TEMPERATURE of chocolate as it progresses 
through the “Tomtemper™ is shown above. 


FAST CHANGEOVER Switches from one type of chocolate 
to another in 3 to 5 minutes. 


HIGH OUTPUT Up to 3600 pounds of chocolate per hour; 
5000 pounds per hour with accessory cooling. 

















| SMALL SIZE Measures approximately 47” x 22” x 20”. 
< 4 
'’ ABSOLUTELY HOMOGENEOUS TEMPERING Exposes every par- = 
ticle of chocolate to same tempering treatment. iq 
GUARANTEED ACCURACY within + .9°F of desired temp. . 
ee And these are but a few of the many outstanding fea- 8 
tures offered by the “Tomtemper. . lan 
“TOMTEMPER” Thin-Film Tempering Machines are manu- nat tomparehare Outlet temperature 











factured by TOM’S Laboratory LTD. which also manufac- 
tures a line of Fancy Molding Plants and Chocolate Chip 


Making Machines. 


UNDERCOOLING AND MIXING Graph above shows 
how “Tomtemper” achieves the outlet temperature by 
undercooling and mixing. 











vl 


& COMPANY, INC. 


25 BROADWAY, NEW YORK 4, men 





Page 40 THE MANUFACTURING CONFECTIONER 







Tempering Machine e 

















The 





Ap) 


for 








The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail mar- 
ket. Other samples have been submitted by manufactur- 
ers desiring this impartial criticism of their candies, thus 
availing themselves of this valuable service to our sub- 
scribers. Any one of these samples may be yours. This 
series of frank criticisms on well-known branded candies, 
together with the practical “prescriptions” of our clinical 
expert, are exclusive features of The MANUFACTUR- 
ING CONFECTIONER. 


Bar Goods; 5c Numbers 


Code 8B4 
Crunch Bar 


¥% oz., 3 for 10c 
(Purchased in a chain drug store, 
St. Paul, Minnesota) 

Wrapper: Glassine printed in brown, 
blue and white. 

Coating: Milk Chocolate: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of this kind we 
have examined this year. Well made 
and good eating. Suggest manu- 
facturer check the cost on this bar as 
it is very cheaply priced at 3 for 10c 
retail. 





Code 8C4 
Chocolate Coated Pecan 
Nougat Bar 
11/16 ozs., 3 for 10c 
(Purchased in a chain drug store, 
St. Paul, Minnesota.) 
Appearance of Bar: Good. 


Wrapper: Glassine printed in silver, 
red, blue and yellow. 

Coating: Light: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A good eating bar, cheaply 
priced at 3 for 10c. 





Code 8D4 
Nut Cluster 


1 oz., 3 for 10c 
(Purchased in a chain drug store, 
St. Paul, Minnesota.) 

Appearance of Cluster: Good. 

Wrapper: Glassine printed in orange, 
blue and white. Piece is in a pattie 
shape, cream wafer dipped in milk 
chocolate and peanuts. 

Coating: Good. 

Peanuts: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of this kind we 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages; New Packages 
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have examined this year. Suggest 
manufacturer check his cost as we 
doubt if there is any profit in this 
bar when sold at 3 for 10c. 





Code 8E4 
Coated Malted Milk Balls 


%4 oz., 3 for 10c 
.(Purchased in St. Paul, Minnesota.). 
Appearance of Package: Good. 
Container: Cellulose bag printed in 

purple and red. 
Balls: 
Coating: Cocoa: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: A good malted milk taste. 
Remarks: The best coated malted milk 
balls we have examined this year at 
this price. 





Code 8F4 
Licorice Lozenges 


144 ozs., 3 for 10c 
(Purchased in a chain drug store, 
St. Paul, Minnesota.) 

Appearance of Package: Good. 
Container: Folding box with window 
printed in purple and yellow. 
Lozenges: 
Colors: Good. 
Panning: Good. 
Finish: Poor. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best licorice 
pieces we have examined this year at 
this price. 





Code 8G4 
Cup Cake 


1 oz., 3 for 10c 
(Purchased in a chain drug store, 
St. Paul, Minnesota.) 

Appearance of Piece: Fair. 
Wrapper: Plain cellulose. White cup 
printed in blue. Piece is a light nou- 
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CARAMELS 
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[cincs 
Noueats 
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OPERA CREAMS 


NonparEILs 


Fupces 

ORANGE SLICES 

OLD FASHIONED TAFFY 
Divinities 


SUCKERS 


ITALIAN BONBONS 
Nutty PRALINES 


CHOCOLATES 
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Standardized 


Syrups 
Starches 
And 
Dextrose 


for all 


types of 
Quality 


- Confections 


CLINTON FOODS INC. 
Corn Processing Division 
CLINTON, IOWA 


Technical Service in 
connection with your 
specific problems is 
available upon request. 





gat dipped chocolate and put in a 
large white paper cup. 

Coating: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Flavor used is too strong. 
Suggest less flavor be used. 





Code 8H4 
Caramel Whirl Bar 


1% ozs., 3 for 10c 


(Purchased in a chain drug store, 
St. Paul, Minnesota.) 

Appearance of Bar: Good. 

Wrapper: Cellulose, name printed in 
blue on a small printed yellow panel. 
Bar is vanilla caramel and nougat. 

Bar: 

Color: Good. 
Taste: Good. 
Texture: Good. 

Remarks: A good eating bar, cheaply 

priced at 3 for 10c retail. 


Code 8]4 
Cocoa Paste Bar 


3% oz., 3 for 10c 


(Purchased in a chain drug store, 
St. Paul, Minnesota.) 

Appearance of Bar: Good. 

Wrapper: Inside foil wrapper, outside 
wrapper of amber colored cellulose 
printed in yellow and red. 

Coating: Light: Fair. 

Center: Coca paste and almonds. 
Color: Good. 

Texture: Good. 
Taste: Good. 

Remarks: Center was very good, coat- 

ing needs more flavor. 








Code 8K4 
Coated Peanut and 
Marshmallow Pattie 


1 1/16 ozs., 3 for 10c 


(Purchased in a chain drug store, 
St. Paul, Minnesota.) 
Appearance of Pattie: Good. 
Wrapper: Glassine wrapper printed in 
blue, red and white. 
Coating: Light: See remarks. 
Center: Marshmallow. 
Color: Fair. 
Texture: Slightly tough. 
Taste: Fair. 
Peanuts in Coating: Good. 
Remarks: Coating did not have a good 
flavor. This type of coating should 
have a good flavor added to give it a 
good taste. Cheaply priced at 3 for 
10c retail. 





Code 9A4 
Assorted Chocolates 


1 Ib., $1.35 
(Purchased in a department store, 
Jacksonville, Florida.) 

Appearance of Package: Fair. 

Box: Oblong shape, one layer type, 
white glazed paper top printed in 
pink. Name in green and gold. Cel- 
lulose wrapper. Outside wrapper of 


THE MANUFACTURING CONFECTICNER 








Dar 








white paper tied corner to corner, 
pink grass ribbon. Lavender seal, 
name in silver. 

Appearance of box on Opening: Bad. 
See remarks. 

Number of Pieces: 
Dark Coated: 17. 
Light Coated: 18. 

Dark Coated Centers: 
Nougat: Good. 
Orange Cream: Dry and hard. 
Almond Cluster: Good. 
Brazil: Good. 
Red Jelly: Good. 
Vanilla Cream: Hard and dry. 
Vanilla Marshmallow: Good. 
Pink Nougat: Fair. 
Date: Good. 
Chocolate Cream: Dry. 

Light Coated Centers: 

Brazil: Good. 
Honeycomb: Good. 
Glace Pineapple: Good. 
Cream Center: Dry. 
Vanilla Caramel: Good. 
Orange Jelly: Good. 
Cashew Cluster: Good. 
Nut Brittle: Good. 
Ting Ling: Good. 
Cream: Dry. 

Almond Cluster: Good. 
Nougat: Good. 
Honeycomb Chip: Good. 

Assortment: Good. 

Remarks: Appearance of box on open- 
ing was bad; considerable amount of 
chocolate dust all over the pieces. 
No doubt this was caused by han- 
dling in shipping. Chocolates did not 
have any gloss and looked as if they 
were in high heat for a number of 
days. Suggest all cream centers be 
checked as they were not acceptable; 
all were dry and some were hard. 





Code 9B4 
Peanut Butter Stick 
4 oz., Ic 
(Purchased in a chain store, 
Jacksonville, Florida.) 
Appearance of Stick: Good. 
Size: Good. 
Wrapper: Wax paper printed in brown. 
Candy: Good. 
Peanut Butter: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best hard candy peanut 
piece of this kind we have examined 
this year. 





Code 9C4 
Molasses Peanut Butter Chew 
2 for ic 
(Purchased in a chain drug store, 
Jacksonville, Florida.) 

Appearance of Piece: Good. 

Size: Good 

Candy: Good. 

Peanut Butter: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best molasses peanut 
chew at this price we have examined 
this year. Some of the Ic pieces on 
the market today are exceptionally 
good eating and the quality is good. 
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Code 9D4 
Coconut Bar 
15% ozs., 5c 
(Purchased in a chain drug store, 
Jacksonville, Florida.) 

Appearance of Bar: Good. 

Wrapper: Cellulose, paper seal printed 
in red. 

Bar: Bar is a toasted coconut paste. 
Color: Good. 

Texture: Good. 
Taste: Good. 

Remarks: A well made coconut paste 
bar, one of the best we have exam- 
ined this year. Had a very good 
coconut flavor. 


Code 9F4 
Chocolate Shell Mints 
8 ozs., 78c 
(Purchased in a department store, 
N.Y.C.) 
Appearance of Box: See remarks. 
Box: Oblong shape, top printed in 
dark and light green, name in yellow. 
Mints are chocolate and summer 
coating shell pieces. 
Coxting: Dark: 
Color: Good. 
Shells: Very good. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 














CHOCOLATE COATINGS 


We will be pleased to have your request for 


samples and information. Address: Dept. B 1 


AMBROSIA CHOCOLATE COMPANY 


MILWAUKEE, 


WISCONSIN 


Celebrating 60 Quality Years 
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Summer Coating Shells: 

Center: Chocolate mint cream 
Coating: White, good. 
Centers: 

Color: Good. 

Flavor: Good. 

Remarks: The best mints of this kind 
we have examined this year. Well 
made and cheaply priced at 8 ozs. 
for 78c. Suggest box be wrapped in 
cellulose. 





Code 9E4 

Nut Roll 

14 ozs., 5c 

(Purchased in a chain drug store, 
Jacksonville, Florida.) 

Appearance of Bar: Good. 








Wrapper: Glassine printed in yellow, 
blue and white. 

Nut Roll: 
Coating: Cocoa: Light: Good for 

this type of coating. 

Center: Good: 
Peanuts: Good. 
Taste: Good. 

Remarks: A well made nut roll and 
good eating. 





Code 9G4 
Stick Candy 
8 ozs., 65c 
(Purchased in a department store, 
N.Y.C.) 
Appearance of Package: Good. Sticks 
are cellulose wrapped. 
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Container: Sticks are packed upright in 
a green foil covered tray, top and 
bottom tied with a green ribbon 
White tag printed in red. 

Sticks: 

Colors: Good. 
Stripes: Good. 
Gloss: None. 
Texture: Grained. 
Flavor: Mint, good. 

Remarks: Sticks were grained. Sug- 
gest formula be checked as sticks 
would eat better if they were not 
grained. 





Code 9H4 
Chocolate Coated Cream Mints 
3% ozs., 50c 
(Purchased in a department store, 
N.Y.C.) 
Appearance of Package: Good. 
Container: Hexagon shaped _ tube 
printed in green and brown. Cellu- 
lose window. 
Coating: Dark: 
Color: Good. 
Gloss: Fair. 
Center: 
Color: Good. 
Texture: Slightly dry. 
Flavor: Mint, fair. 
Remarks: Mint flavor was not up to 
standard. Had an odd aftertaste. 





Code 9J4 
Orange Slices 
1% ozs., 5c 
(Purchased in a chain drug store, 
N.Y.C.) 
Appearance of Package: Good. 
Container: Folding box printed in blue 
and orange. Imprint of orange slices 
in colors. 
Slices: 
Color: Good. 
Molding: Good. 
Sugaring: Good. 
Texture: Good. 
Flavor: Fair. 
Remarks: Suggest the flavor be checked 
as it is not up to standard. 





Code 9L4 
Chocolate Coated Cream Mints 
8 ozs., $1.00 
(Purchased in a department store, 
N.Y.C.) 

Appearance of Package: See remarks. 

Box: Oblong shape, white glazed 
paper top, printed in green. 

Appearance of Box on Opening: Good. 
Each mint is in a glassine bag. 

Coating: Dark: 

Color: Good. 
Gloss: Fair. 

Center: 

Color: Poor. 
Texture: Good. 
Flavor: Good. 

Remarks: Box was badly finger 
marked. Suggest a cellulose wrapper 
be used. Suggest formula be checked 
for the fondant as it was dirty col- 
ored, almost a cordial. Highly priced 
at 8 ozs. for $1.00. 
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Code 9K4 
Chocolate Coated Peanut Chews 
14% ozs., 5c 
(Purchased in a chain drug store, 
N.Y.C.) 
Appearance of Bar: Good. 
Wrapper: Glassine printed in brown, 
red, white and blue. 
Contents: 4 square pieces of peanut 
chew in a boat. 
Chews: 
Coating: Dark: Good for a 5c seller. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best peanut chew 
bars we have examined this year. 





Code 9M4 
Chocolate Flavored Fudge Pieces 
13% ozs., 5c 
(Purchased in a chain drug store, 
i, ee ae 
Appearance of Package: Good. 
Container: Folding box printed in 
blue, red and brown, and white. Im- 
print of piece in brown. 
Fudge Pieces: 
Molding: Good. 
Finish: Good. 
Texture: Tough. 
Taste: Fair. 
Remarks: Suggest the texture be 
changed as piece is too hard for good 
eating. 





Code 904 
Milk Chocolate Covered 
Peanut Butter Bar 
14% ozs., 5c 
(Purchased in a drug store, N.Y.C.) 
Appearance of Bar: Good. 
Wrapper: Glassine printed in yellow, 
brown and red. 
Bar: 
Coating: Milk chocolate and chopped 
almonds. Good for a 5c bar. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of this kind we 
have examined this year. Very well 
made center and good eating. 





Code 9P4 
Coated Almond Nougat and 
Caramel Bar 
1% ozs., 5c 
(Purchased in a chain drug store, 
Nz.) 
Appearance of Bar: Good. 
Wrapper: Glassine printed in silver, 
blue and white. 
Bar: 
Coating: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best nougat bars 
we have examined this year. 
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Write for the new booklet, Creative Package Design, 
At Hinde & Dauch, Sandusky 12, Ohio 
a 


Page 45 














Helpful Books for Candy Plant Executives 





Profits Through Cost Control 
for 


Manufacturing Confectioners 
by Frank Buese and Eric Weissenburger 


This booklet is a compilation of five articles which 
appeared in The Manufacturing Confectioner dur- 
ing the last two years. This material deals with the 
problems of cost control in candy plants, including 
planning for profit, controlling material costs, labor 
costs, distribution costs and overhead costs. The 
emphasis is on planning operations so that a profit 
will be made, and in detecting those factors which 
will adversely affect profit before they can seriously 
cut the planned profit. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” 
and “why” of the various operations in non- 
technical terms. Particular attention is given to 
the function of raw materials, and why each is 
included in a formula. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Re- 
covery” published in 1943. A considerable amount 
of information has been collected since that time 
on methods and techniques of salvaging scrap 
candy. This booklet covers all types of candy, and 
gives many practical and economical ways of con- 
verting scrap candy into a useful form for re-use. 





Candy Production Methods 
and Formulas 


by Walter Richmond 


This is a big 640 page book designed to give prac- 
tical information on (1) ingredients and cooking 
action, (2) mixing, coating, etc., (3) trouble 
shooting. Over 500 formulas are given, with the 
methods of processing, and their reasons why. 


Book Department 
[_] How to Salvage Scrap Candy The Manufacturing Confectioner 
$2.00 Publishing Company Ras ian nate Sninndea see 
418 N. Austin Blvd. 
([] Candy Production Methods Oak Park, Illinois 
and Formulas Gentlemen: 
$10.00 Enclosed is my check for $.......... to cover the cost of the books 
: I have checked at the left. 
i= A Textbook on Candy Making NS Pet eee ME cia sd keeaNkeesden 
$6.00 SAN, Thi o 0'e'n SEE MERU CEG S ooo 0 das 6506 dusepes os.dReas seh ba ee 
[_] Profits Through Cost Control ST Niiedasuis cc EM EUs wavs sve is odkeodan cadatiesvebtake 
$2.00 a SSE RR TE ae EE: MN 350) SG dic Oncck ae 
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How Pease moved his shop and 


Kept His Customers 


I+ TAKES a smart, courageous merchandiser to 
leave a location where he has been successfully lo- 
cated for over 20 years, move 16 blocks into a new 
neighborhood, build an entirely new shop—and take 
his established trade right along with him. 

M. A. “Noonie” Pease, Jr., of Pease’s Candy Shop, 
Springfield, Illinois did just that, and added a lot of 
new customers in the process. 

Mr. Pease can show a 70 percent increase in busi- 
ness for the first six months in the new location and 
confidentially expects a 100 percent increase by the 
end of the first year. 

Even his customers agree. For, as many of them 
now say: “Gosh! Mr. Pease, you’ve moved right into 
the middle of us.” 


Strategy 


A move like that of the Pease Candy Shop isn’t an 
accident. Actually, the final choice for the location 


for September, 1954 
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came after a two-year intensive search. The new store 
and location had to fit in with the merchandising ideas 
of the proprietor, which have been developing during 
the lifetime in the candy business. 

Further, there was a well planned program of ad- 
vertising that went along with the move. In addition, 
the move was timed for the month of December, 1953 
—during the Christmas season, when confection buy- 
ing is uppermost in the minds of shoppers. 

The novel shop, with its large parking lot, is in itself 
an added attraction which is presently widening the 
circle of Pease customers to include most of the 
smaller towns and cities within a 50-mile radius of 
Illinois’ capital city. 

Since the problem of the business shift was to get 
the trade to follow the store to its new location, an 
extensive well planned advertisement program pre- 
ceded and pointed up the move. 

Programs were sponsored on two of the three local 
radio stations. An extensive program of newspaper 
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This “panoramic” display includes nearly everything in 
candy. Bars and novelties are displayed on the center table 
with the bulk goods along the far wall. 


advertising was developed. The news ads were used 
intensively the week before the opening which was on 
December 5, 1953. 

These ads emphasized the panoramic display of 
candies in the new shop, the solution of parking 
problems, the elimination of traffic hazards and the 
novel building. 

For the opening day, the first 100 customers were 
offered a one-pound box of assorted chocolates at the 
same price they were when Pease opened in Spring- 
field 23 years before. The price was not given, so a 
great amount of guessing was stimulated. Actual price 
was 70 cents. 

Opening day found 200 persons lined up for the 
candy. So successful was this stunt that customers are 
still coming in saying they read the ad and “want to 
know what they were back in 1930.” 

Reception of the store was greater than exvected. 
The store’s supply of chocolates was exhausted three 
days before Christmas. 


Size of Operations 


Pease is no small-time candy shop operator. He is 
perhaps the largest exclusive retail candy store mer- 
chandiser in the state, outside of Chicago. Exclusive 
of his bulk and package ice cream business, only 
candy is sold. There is no fountain or lunch service 
in connection with the store. 

Pease is indeed a “rare bird” in these days of mul- 
tiple merchandising lines. 

Presently, he is the only dealer called on by some 
national salesmen servicing the cities of St. Louis 
and Chicago. Springfield is a midpoint between these 
two metropolitan areas. 

Reports of the ice cream makers show that he is 
the largest retail dealer of ice cream in central Illinois. 
He sells about 12,000 gallons a year. 


The New Shop 


The new building is of the cottage type. It is a 
ground level building with no steps. 
The picture windows are not designed for display 
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purposes. Rather, the atmosphere is designed to get 
away from the formal merchandising aspects of con- 
ventional stores. Mr. Pease says, “I do not want a 
regular commercial store for the customer to come in 
to.” 

Surrounding the shop is a 50-car parking lot (ex- 
clusive of available street parking on two sides.) A 
macadam surface covers the entire lot. During the 
Christmas and Easter seasons just passed, the lot was 
used to full capacity by motorist-shoppers. 

Set back on the lot, facing north, the building is a 
22’ x 50’ structure. The retail sales room is 22’ x 22’. 
The remainder of the building is reserved for storage, 
packaging, the business office, and toilet facilities. It 
is, of course, not available to the public. A service en- 
trance opens onto an alley, facilitating deliveries. 

According to Mr. Pease, the fact that the shop faces 
to the North is of extreme importance, as excessive 
sunlight is hard on candy and necessitates a lot of 
stock rotation. The building is completely air condi- 
tioned and is lighted with up-to-date fluorescent 
fixtures. 

The salesroom is unusually attractive and has 
caused much favorable comment from the customers. 

The rear wall of the shop (South) is covered with a 
picture wall paper. Moss green is the dominant color 
in the shop, with fixtures, flooring, and drapes de- 
signed to match in color harmony. 

Over 100 varieties of candies are displayed as the 
proprietor terms it, “in a panoramic display,” serving 
as stimulus to sales and giving the customer a wide 
selection of candies. 


Location 


The new store is located at State and Laurel Streets 
in Springfield, serving the heart of the growing south- 
west section of the city. It is a church, school and 
single family residence area, probably showing the 
highest average income for the entire community. The 
city’s growth is still extending in that direction. 

In locating the new shop, Pease was following the 
new shopping trend of decentralized merchandising. 
Although it is not a specially developed shopping 
center, the next intersection, Laurel and MacArthur 
could be called a shopping neighborhood, as produced 
by the automobile age. 

Since Pease has never operated a “strictly down- 
town store,” his neighborhood business experience ex- 
tends over nearly a quarter of a century. His present 
store is not on a main arterial highway, but rather on 
a feeder street leading to one. This makes the large 
parking area possible. Customers are attracted to the 
location by a large, lighted and well placed sign 
standing on his property. Later, he plans road signs 
on the main highways leading to his shop. 


Continuing Program 


Even with his extensive promotion and generally 
recognized location of the new shop, the proprietor 
still finds people asking where the new shop is. He 
expects this to continue for many years. 

The current ad program is designed to keep cus- 
tomers coming in, particularly those who are not yet 
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This view shows part of the bulk and packaged goods 
department, and also the ice cream display. Pease sells 
12,000 gallons of ice cream each year. 


adjusted to the new location. Special ads are run in 
the papers offering a small discount on sales of ice 
cream, if the ad is clipped and brought in. 

These ads have demonstrated a tremendous pull. 
For the ad of that type run for Decoration Day, 184 
ads were brought in against an estimated 100 re- 
sponses predicted by the newspaper. During that 
particular day, 475 one-half gallons sales of ice cream, 
plus additional candy sales were made. 


Previous Location 


To really understand the merchandising system of 
Pease’s Candy Shop, a brief review of their former 
location and store is essential. For 23 years Pease 
operated in a converted residence. The store was 
bounded on one side by a main-line railroad, and 
fronted on a heavy traffic street, with no private 
parking area. 

There was no street display windows in the store 
and the salesroom was reached by a steep flight of 
steps. In spite of these handicaps, the business pros- 
pered until Pease was able to move his family out into 
a private residence. Then came the planning of the 
new store. 


Business Philosophy 


Pease has never operated as do the downtown chain 
candy retailers. In such situations “impulse buying” 
is highly stressed. With his handicaps, Pease had to 
develop “the impulse before buying.” 

In other words, with no window displays, no street 
foot traffic, with a bad building and location, the cus- 
tomer had to desire his merchandise and have a pur- 
chase in mind before entering the shop. These ideas 
are incorporated in the new building. 

Pease’s customers through the years have been 
buying “sight unseen.” In order to prosper and ex- 
pand, his merchandising and sales practices had to be 
different and effective. 


Business Practices 
Pease plans to carry 150 varieties of candy at all 
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times, including standard box, novelty and unusual 
candies. His attempt to carry an unusually wide va- 
riety of candies has been quite difficult in recent years. 
The customer is “entitled to know anything about 
every item in our line.” And, if it is an item not 
wanted immediately, they should still be offered the 
opportunity to inspect it. 

Depending then on quality and variety, and oper- 
ating in a different manner than the chain candy 
merchandisers, he has been able to succeed in an un- 
favorable location, and later make an important busi- 
ness move without the loss of trade. 

Pease is not a price merchandiser. He meets this 
situation, as in the case of chocolates, by carrying two 
lines, a bulk line and a packaged line. 


Candy Maker 

Pease’s Candy Shop makes its own line of choco- 
lates and salts its own nuts. A manufacturing plant, 
which produces only for this shop, is operated a few 
blocks away. He is fortunate in having three ex- 
perienced persons available for hand dipping and has 
recently ordered the latest equipment in machine 
dipping. 

The shop is operated by Mr. and Mrs. M. A. Pease, 
Jr. Mrs. Pease is a valuable and experienced person 
in dealing with retail customers. Pease is the son of 
the late M. A. Pease, Sr., of Bloomington, Illinois, a 
well-known candy maker and formerly engaged in 
candy wholesaling and distributing. 

The end 
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Mr. Richmond’s first book, Candy Produc- 
tion, Methods and Formulas, is the most in- 
formative and up-to-date reference for the 
wholesale candy manufacturer. This book, 
published five years ago and now almost out 
of print, was the most successful book ever 
published for the candy manufacturer. 


Choice Confections 
by Walter Richmond 


Choice Confections fills a long felt need for a book written 
primarily for the manufacturing retailer. The 365 formulas are 
given in two batch sizes, one for hand work, and one for ma- 
chine work. There are separate instructions for working each 
sized batch, with suggestions as to the methods of coloring 
and flavoring for variety. A glossary is included, both of candy 
terms and chemical terms that candy men are apt to run into. 
All of the formulas are cross indexed for ready reference, and 
are grouped in chapters for convenience. A complete chapter 
is presented on chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelligently and use them 
to the best advantage. 

All manufacturing retailers will welcome this book as an in- 
dispensable tool in varying old formulas and developing new 
ones. All 365 formulas have been production tested and are 
proven sellers. 

Mr. Richmond is at present director of quality control at 
Norriss Candy Company in Atlanta, Georgia. During the past 
forty years he has worked in some of the largest and finest 
candy plants in this country, both wholesale and retail. His 
experience is available to every retail candy plant in the world 
for only $7.50. 

Order your copy now. It will be shipped as soon as it is 
published, in about one month. 


CONTENTS 


Ingredients and The Uses 
Types of Candies 
Hand Rolled Creams 
Chocolate Coated Cast Creams 
Cordial Fruits 
Cream Coated Bon Bons and 
Wafers 
Almond Paste—Walnut Paste 
—Filbert Paste 
Glazed Butter Goods 
Easter Eggs 
Coconut Candies 
Fudge 
Caramels 
Marshmallow 
Nougat 
Sea Foam or Divinity 
Icing 
Pure Fruit, Pectin and Agar 
Jellies 
Starch Jellies and Turkish 
Paste 
French Chocolate, Puddings 
and Plastic Chocolate 
Hard Candies 
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Taffy and Kisses 
Butterscotch 
Almond Butter Crunch 

or Toffee 

Sugar Toasted or Burnt 
Peanuts 

Popcorn in Confections 
Egg Frappé 

Salted Nuts 

Chocolate Coating Methods 
Useful Information 

Glossary 
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This is the final 
installment of Mr. 
Richmond’s new 
book to be pub- 
lished in serial 
form. Over the 
past one and a 
half years about 
half of the book 
appeared in this 
magazine. The 
complete book 
will be ready for 
delivery in a few 
weeks. Use the 


coupon at the left for your copy of this in- 


valuable book, edited primarily for the manu- 


facturing retailer and the wholesale manufac- 


turer of fancy packages. 
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Formula + 327 
PECAN PRALINES #1 


Very Tender 
Ingredients 
6 Ibs. White sugar 
2 Ibs. Yellow C sugar # 8-10 
% lb. Corn syrup 
2 ozs. Dairy butter 
My oz. Salt 
1% pts. Flavor—See remarks 
Water 


PROCEDURE. Place brown sugar and water in cooking 
kettle. Heat slowly until brown sugar is dissolved. Add 
white sugar and corn syrup. Cook to 238 degrees Fahr. Set 
kettle off of fire and add salt and dairy butter. Cool batch to 
170-190 degrees, according to the desired thickness or thin- 
ness of the praline. 

Add nuts and deposit by using one of the methods described 
above. When pralines have set up and cooled, pack into 
glassine paper bags and store in stock boxes. 

REMARKS. A very small quantity of maple flavor can be 
added to the pralines to enhance their flavor. Do not over 
flavor with maple flavor. 


Formula + 328 
PECAN PRALINES #2 


Very Tender 
Ingredients 
6 lbs. White sugar 
12 ozs. Corn syrup 
1 pt. 30% fresh cream 
YW oz. Salt 
1 pt. Water 
Ye oz. Maple flavor 


PROCEDURE. Place all ingredients except the flavor in a 
cooking kettle. Cook to 234 degrees Fahr. Set kettle off of 
the fire and add the flavor. Cool to 170-190 degrees, accord- 
ing to the desired thickness of the praline. Add nuts and 
deposit by using one of the methods described in the foreword 
to formula #327. When pralines have set up and cooled, 
pack into layers in stock boxes. Place single face corrugated 
paper in bottom of stock box and use corrugated paper be- 
tween the layers of pralines. 

REMARKS. This formula produces a praline with a very 
tender texture and good eating qualities. Less white spots 
will appear in the pralines if they are deposited on a board 
that is lined with wax paper instead of depositing the pralines 
on a marble or metal slab. Spoon out so that the nuts will 
be near the center of the praline and the syrup runs out from 
the pecans and makes a praline with very thin edges. 


Formula + 329 
PECAN PRALINES #3 


Tender 
Ingredients 

5 Ibs. White sugar 
% pt. Maple syrup 
Y, |b. Corn syrup 
% |b. Sweetened condensed milk 
Y% oz. Salt 
1% pts. Water 
My oz. Maple flavor 
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PROCEDURE. Place sugar, maple syrup, corn syrup and 
water in cooking kettle. Bring to a boil and add condensed 
milk. Cook to 238 degrees Fahr. Set kettle off of fire and 
cool to 170-190 degrees according to the desired thickness 
of the praline. Add salt, flavor and nuts. Deposit by using 
one of the methods described in the foreword to formula 
# 327. 


REMARKS. This formula produces a praline with a good 
eating quality and a little firmer texture than the pralines 
made with formulas # 327 and # 328. 

The flavor of the praline can be enhanced by the addition 
of 2 ounces of dairy butter. 


Formula + 330 
PECAN PRALINES #4 


Tender 
Ingredients 

6 Ibs. White sugar 
2 Ibs. Yellow C sugar #8 or 10 
2 Ibs. Corn syrup 
4 ozs. Fresh dairy butter 
Y% oz. Salt 
% oz. Maple flavor 


PROCEDURE. Place brown sugar and water in cooking 
kettle. Heat slowly until sugar is dissolved. Add white sugar 
and corn syrup. Cook to 242 degrees Fahr. Set kettle off 
of the fire and add dairy butter, salt and flavor. Let set for 
about 5 minutes or until batch reaches a temperature of 170- 
190 degrees. Add nuts and deposit according to the instruc- 
tions outlined in the foreword to formula # 327. 
REMARKS. This formula produces a praline with a more 
solid body than the pralines produced with any of the pre- 
ceding formulas. A thick praline with a creamy fudgelike 
texture can be obtained by cooling the cooked syrup to a 
temperature below 170 degrees and then adding 2 pounds of 
bon bon cream to the batch. Stir the cream into the syrup. 
Continue stirring until a fairly heavy creamy texture is ob- 
tained. Add nuts and spoon out, using the method for hand 
spooning described in the foreword to formula # 327. 

A small amount of caramel color (burnt sugar) can be 
added to the batch to obtain a deeper shade of color. 


Formula + 331 


bei ot PECAN PRALINES #5 
r Tender and Creamy 
Ingredients 
6 Ibs. Yellow C sugar #10 
\% |b. Corn syrup 
2 ozs. Dairy butter 
YW oz. Salt 
2 Ibs. Bon bon cream 
Y oz. Maple flavor 
1 qt. Water 


PROCEDURE. Place sugar and water in cooking kettle. Heat 
slowly until sugar is dissolved. Add butter and salt. Cook 
to 242 degrees Fahr. Set kettle off of the fire and cool to 
170-190 degrees. Add flavor and bon bon cream. When bon 
bon cream is well mixed into the batch add nuts and spoon 
out by using the method for hand spooning described in the 
foreword to formula # 327. 
REMARKS. This formula produces a praline with a little 
more creamy body than the pralines made by starting the 
grain in the batch by stirring. 

An improvement in flavor can be obtained by cooking 1 pint 
of 20% dairy cream or 1 small can of unsweetened evaporated 
milk in the batch. 


Formula + 332 
CHOCOLATE COATED ALMOND CRISP 
Small Batch Ingredients Large Batch 
5 Ibs. Fine granulated sugar 20 Ibs. 
Y% Ib. Dairy butter 1 bb. 
1 oz. Salt 4 ozs. 
Sufficient Roasted almonds Sufficient 


PROCEDURE. Place cooking kettle on furnace. Turn gas 
flame down low. Place about 2% pounds of fine sugar in the 
kettle. Add no water. Stir until sugar begins to melt. Add 
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more sugar and melt the sugar. Continue adding sugar in 
small quantities until all the sugar is used up. The sugar 
should be melted but not boiled or it will develop a burnt 
taste. Set kettle off of the fire and add the salt and butter. 
When salt and butter are well mixed into the batch add 
roasted almonds that have been chopped fine. Mix into the 
batch and pour onto an oiled cooling slab. The batch should 
be mixed frequently until the batch has cooled sufficiently to 
permit spreading the batch without having an excess of syrup 
settling to the bottom of the candy. Roll out to desired thick- 
ness. Cutto desired size with a roller cutter knife. Break 
marked pieces apart and when they are cool dip in a good 
grade of chocolate. 

REMARKS. This formula produces a very crispy nut candy 
with a good eating quality. Dissolving the sugar without the 
addition of water produces a crispy texture not to be found 
in any other high cooked nut crisp. This type of candy is 
often called hard Krokant. 


Formula + 313 
CHOCOLATE COATED NUT SQUARES 


Small Batch Ingredients Large Batch 
1% lbs. Granulated sugar 6 lbs. 
2 Ibs. Corn syrup 8 Ibs. 
4 ozs. Dairy butter 1 Ib. 
Y% oz. Salt 1 oz. 
6 lbs. Ground nut meats 24 Ibs. 
6 fluid ozs. Water 1% pts. 


PROCEDURE. Place sugar, corn syrup and water in cooking 
kettle. Bring to a good stiff boil. Add salt and butter. Cook 
to 236 degrees Fahr. Add finely chopped or ground nut 
meats. Pour onto oiled slab. Mix the batch frequently until 
the batch has cooled sufficiently to permit spreading the 
batch without having an excess of syrup settling to the bottom 
of the candy. Roll out into a thin sheet. Cut into squares or 
oblong pieces. Dip in a good grade of milk chocolate or a 
mixture of milk chocolate and dark sweet chocolate. 
REMARKS. Although this batch is cooked to a low tempera- 
ture the finely ground nuts will absorb some of the moisture 
and give the candy a short breaking texture. 

Roasted peanuts, roasted almonds, roasted cashews, pecans, 
English walnuts or a mixture of Erglish and black walnuts are 
suitable nuts to use for this confection. 


Formula + 334 
CHOCOLATE COATED NUT CHEWS #1 


Pecan or Cashew 


Small Batch Ingredients Large Batch 
1% lbs. White sugar 8 Ibs. 
1 b. Light brown sugar # 10 6 Ibs. 
% Ib. Invert sugar 5 Ibs. 
1% Ibs. Medium light molasses 9 Ibs. 
4 lbs. Corn syrup 24 Ibs. 
7 Ibs. Roasted blanched Span- 42 Ibs. 
ish peanuts 
or 
6% Ibs. Roasted cashew pieces 40 lbs. 
% oz. Salt 2 ozs. 
12 ozs. Water 2 qts. 


PROCEDURE. Place brown sugar and water in cooking 
kettle. Heat slowly until sugar is dissolved. Add white sugar, 
invert sugar, corn syrup and molasses. Cook to 245 degrees 
Fahr. Add salt and nut meats. Mix well and pour onto oiled 
cooling slab. When batch is cool enough to handle, size down 
to desired thickness. Cut to desired size on caramel cutter 
or with a butcher knife. Dip in milk chocolate or a mixture 
of milk chocolate and dark sweet chocolate. 

REMARKS. This formula produces a very fine flavored nut 
chew with good chewing qualities. 


This formula can also be used to make a nut chew with 
an uncoated top surface. Spread the batch to a thickness 
of about % inch. Smooth top surface of the spread batch. Cut 
into squares and dip the sides and bottoms of the cut pieces 
in dark sweet chocolate. Drop the freshly dipped piece into 
a tray of chocolate decorettes. This makes an attractive piece 
to top off an assortment of assorted chocolates. 


THE MANUFACTURING CONFECTIONER 





3Y, 
Be 
V4 
PROCE 
kettle. 
Add ev 
at all t 
and ad 
When | 
thickne 
a butcl 
chocola 
REMA 
and te 
# 334. 
chew 2 
This 
with a 
for inst 


Sma 
2} 

4 

8 

\ 

1 

1 
PROC 
slowly 
243 de 
as mal 
amoun 
coolin; 
Smoot 
pin. , 
strips 
a mor 
first p 
to sett 
with | 
botton 
of th 
towar 
with | 
REM: 
gives 
pecan 


Sm: 


PROC 
kettle 
238 « 
the s 
above 
Sprez 
surfai 
on sl 
dowr 


' 


for | 








Formula + 335 
CHOCOLATE COATED NUT CHEWS #2 
Peanut or Cashew 


Small Batch Ingredients Large Batch 
2 Ibs. Granulated sugar 12 Ibs. 
3 Ibs. Corn syrup 18 Ibs. 

2% pts. Unsweetened evaporated 16 Ibs. (2 
milk 8-Ib. tins 
4 ozs. Cocoa butter 1% Ibs. 
3% Ibs. Blanched roasted Vir- 22 Ibs. 
ginia peanuts 
or 
3% Ibs. Roasted split cashew nuts 20 Ibs. 
% oz. Vinegar 3 ozs. 
Y% pt. Water 1% pts. 


PROCEDURE. Place sugar, corn syrup and water in cooking 
kettle. Bring to a boil and add cocoa butter and vinegar. 
Add evaporated milk in a slow stream. Keep batch boiling 
at all times. Cook to 246 degrees Fahr. Set kettle off of fire 
and add nuts. Mix well and pour onto oiled cooling slab. 
When batch is cool enough to handle, size down to desired 
thickness. Cut to desired size on caramel cutter or with 
a butcher knife. Dip in milk chocolate or a mixture of milk 
chocolate and dark sweet chocolate. 
REMARKS. This formula produces a nut chew with a flavor 
and texture quite different than the chews made with formula 
# 334. The combination of milk and cocoa butter gives the 
chew a fine flavor and good texture. 

This is also a good formula to use to make a nut chew 
with an uncoated top surface. See remarks in formula # 334 


for instructions. Formula = 336 
CHOCOLATE COATED PECANETTES #1 


Small Batch Ingredients Large Batch 
2% Ibs. Yellow C sugar # 8-10 10 Ibs. 
3 Ibs. Corn syrup 12 Ibs. 
8 Ibs. Small pecan pieces 32 Ibs. 
Y% oz. Salt 1 oz. 
iy “ Maple flavor % oz. 
% p Water 1 qt. 


PROCEDURE. Place sugar and water in cooking kettle. Heat 
slowly until sugar is dissolved. Add corn syrup and cook to 
243 degrees Fahr. Set kettle off of fire. Add salt, flavor and 
as many pecans as the syrup will take up (approximately the 
amount specified above). Mix well and pour onto well oiled 
cooling slab. Spread to desired thickness (% to % inch). 
Smooth down top surface of the spread batch with a rolling 
pin. Allow to remain on slab for one half hour. Cut into 
strips and turn strips upside down. This procedure will give 
a more even distribution of the syrup. When the batch is 
first poured on the slab the warm syrup will have a tendency 
to settle to the bottom of the slab. By reversing the candy 
with the bottom side up the syrup that has settled to the 
bottom of the candy will now be on top. A part, but not all, 
of the cool syrup on the top surface, will gradually sink 
towards the bottom of the candy. Cut to desired size and coat 
with chocolate. 

REMARKS. The combination of brown sugar and pecans 
gives this piece a very pleasing flavor. The low cook gives the 
pecanette a soft chewy texture. 

Formula + 337 
CHOCOLATE COATED PECANETTES #2 
Soft and Chewy 


Small Batch Ingredients Large Batch 
2% Ibs. Fine granulated sugar 10 Ibs. 
2 Ibs. Corn syrup 8 Ibs. 
2 Ibs. Strained honey 8 Ibs. 
8 Ibs. Small pecan pieces 32 Ibs. 
% pt. Water 1 qt. 


PROCEDURE. Place sugar, corn syrup and water in cooking 
kettle. Cook to 245 degrees Fahr. Add honey and cook to 
238 degrees. Set kettle off of the fire and add all the pecans 
the syrup will take up (approximately the amount specified 
above). Mix well and pour onto well oiled cooling slab. 
Spread to a thickness of % to % inch. Smooth down top 
surface of the spread batch with a rolling pin. Allow to remain 
on slab for one hour. Cut into strips and turn strips upside 
down. This procedure will give a more even distribution of 
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the syrup by permitting the warm syrup, that had settled to 
the bottom of the candy, to become cool and a part, but not 
all, of the syrup will gradually sink towards the bottom of 
the candy. After the candy is cool, place the strips in trays 
lined with wax paper and dusted with flour. Next day cut to 
desired size on a caramel cutter or with a butcher knife. Dip 
in a good grade of milk chocolate. 
REMARKS. This formula with its low cooked syrup and the 
large percentage of honey contained in the batch gives this 
pecanette an excellent texture and eating quality. 
Formula + 338 
CHOCOLATE COATED NUT CRISPY 
Almond or Peanut 


Small Batch Ingredients Large Batch 
4 lbs. Granulated sugar 20 Ibs. 
3 Ibs. Corn syrup 15 Ibs. 
5 lbs. Ground roasted nuts 25 Ibs. 
%4 oz. Salt 4 ozs. 
3% oz. Bicarbonate of soda 4 ozs. 
1% pts. Water 3 qts. 


PROCEDURE. Place sugar, corn syrup and water in cooking 
kettle. Cook to 325 degrees Fahr. Set kettle off of fire. Add 
salt and soda.’ When batch has puffed up add the ground 
nut meats. Run through drop rollers using a chip shape or 
round disc shape rollers. Coat with milk chocolate or a 
combination of milk and dark sweet chocolates. 
REMARKS. The addition of soda gives this formula a good 
crunchy texture. Run through drop rollers that will make 
a thin piece of candy that can be easily chewed. 
Formula + 339 
CHOCOLATE COATED NUT FINGERS 


Small Batch Ingredients Large Batch 
6 Ibs. Granulated sugar 12 Ibs. 
6 Ibs. Corn syrup 12 Ibs. 
1 pt. Light molasses 1 at. 
¥% Ib. Dairy butter 1 Ib. 
3 Ibs. Ground roasted peanuts 6 Ibs. 
1 oz. Salt 2 ozs. 
1% pts. Water 1% ats. 
PROCEDURE. Place sugar, corn syrup and water in cooking 
kettle. Cook to 285 degrees Fahr. Add butter and molasses. 


Re-cook to 285 degrees. Set kettle off of fire and add salt and 
peanuts. Pour onto oiled cooling slab. Spread to a thickness 
of about % inch. Sprinkle top surface of the batch with 
flour. Cut into fingers % inch wide by 1% inches long. See 
instructions in chapter 23 about method of cutting and break- 
ing slab nut candies. Coat fingers with milk chocolate. 

REMARKS. This formula produces a chocolate coated nut 
candy with fine eating qualities and a good crunchy texture. 
The fingers are a good piece to dress up an assortment of 


chocolates. Formula + 340 
CHOCOLATE COATED SOFT ALMOND KROKANT 


Small Batch Ingredients Large Batch 

5 Ibs. Fine granulated sugar 15 Ibs. 

2 Ibs. Corn syrup 6 Ibs. 

1 Ib. Whole milk solids paste 3 Ibs. 

10 ozs. Cooking starch 2 Ibs. 

5 Ibs. Chopped lightly roasted 15 Ibs. 

almonds 

1% ozs. Vanilla flavor 4 ozs. 
5 drams Orange emulsion 2 ozs. 


PROCEDURE. Place sugar and one-half of the corn syrup 
in a cooking kettle (use no water). Place on furnace with 
the gas flame turned down low. Stir until sugar is dissolved. 
Add remainder of corn syrup, milk solids and starch suspended 
in twice its weight of water. This will reduce the batch to a 
soft ball when tested in cold water. Cook to a medium ball. 
Set kettle off of fire and add flavors. Mix and add chopped 
nuts. Pour onto oiled cooling slab. Roll down to a thickness 
of % inch. Let remain overnight. Next day cut into suitable 
size pieces and heavily coat with milk chocolate or a combina- 
tion of milk and dark chocolates. 

REMARKS. The combination of lightly roasted almonds, 
orange flavor and caramelized sugar produce a nut confection 
with an unusual flavor. The cut pieces must be coated heavily 
with chocolate to prevent the center from leaking. 


—the end 
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Use these 3 Penick & Ford Products: 
1. Penford Corn Syrup 


Prevents sugaring, improves color 
and flavor, retains moisture. 


2. Douglas Confectioners Thin Boiling 
Starch 


Assures firm but tender gel texture, 
better clarity, longer shelf life. 


3. Douglas Confectioners Special 
Moulding Starch 


Prints clean, fast moisture absorp- 
tion, readily reconditions. 


Made By 














HOOTON 


COMPOUND COATINGS 
(COCOA BASE) 


Both dark and milk coatings. Appearance, taste 
and stability are very close to chocolate coatings. 
Tell us to send tasting samples of these quality 
coatings with interesting quotations. 





HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 

















Supply Field 
News 





Robert H. Jackson has been appointed assistant 
general sales manager of the eastern division of 
Clinton Foods, Inc., Corn Processing Division. He 
has been representing the company in the Phila- 
delphia area, and will now work under L. D. Buh- 
rer, the division sales manager. 


Shown at the re- 
cent Pennsylvania 
Manufacturing Con- 
fectioners Association 
meeting at Galen Hall 
are, left to right: 
Harry Rohrer, secre- 
tary; Charles Grube, 
chairman of the board 
and Otto Glaser, presi- 
dent-elect. 


Pauli J. Zeman has been appointed vice-president 
of the Washington Chocolate Company. Mr. 
Zerran joined this company seven years ago as 
a director. The Washington Chocolate Company 
recently added a consumer goods division which 
is growing rapidly. 


Alan H. Jespersen has returned 
from two years service in the 
Chemical Corps of the Armed 
Forces to the sales staff of Neu- 
man-Buslee & Wolfe, Inc. Mr. 
Jespersen vas associated with 
the N.B.W. technical staff for 
several years prior to his tour 
of duty in the service, and will 
now devote his efforts to sales 
in Chicago and the surrounding 
areas. 


Alan H. 
Jespersen 








TRUTASTE 
FLAVORS. 
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KASKA CONCENTRATED 


CITRUS OILS 


NN, BUSLEE & WOLFE, INC. 


CHICAGO 31, ILLINOIS 
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Suggestions in Using Confectionery Coatings is 
the title of a booklet published by the National 
Confectioner’s Association, and compiled by the 
Research and Development Committee on Con- 
fectionery Coatings of that association. Copies 
are available at five cents for non-members and 
three cents for members from the National Con- 
fectioners’ Association, 221 N. LaSalle St., Chi- 
cago 1, Ill. 


The Nestle Company plant in Fulton, N. Y., won 
first place in the New York state-wide accident 
prevention contest, as it did in 1950 and 1952. 
This plant also holds the world’s record in the 
food industry, established several years ago, of 
3,904,841 man hours worked without a disabling 
accident. 


Oneida Paper Products Company is finishing its 
new plant in Centralia, Illinois, which will produce 
a complete line of flexible packaging materials. 
This is the firm’s fifth plant in the country, and 
the first in the mid-west. 


Honey Support Prices of 10.2 cents per pound 
have been announced by the Department of Agri- 
culture. This is at the rate of 70% of parity, 
adjusted to the 60-pound container level. 


Norman W. Kempf has been appointed manager 
of chocolate development for the Walter Baker 
Chocolate & Cocoa Division of General Foods 
Corp. Succeeding Mr. Kempf as manager of re- 
search is Richard Laster. 

Shown at the left 
is the new office, ware- 
house and filling 
station of Clinton 
Foods in Chicago. The 
20,000 sq. ft. building 
will receive cars of 
dry and liquid prod- 
ucts, to be delivered 
to customers by truck 
in the Chicago area. 





Plax Corporation has sold to Westlake Plastics 
Company its production equipment, patents and 
“know-how” for extruding rods, tubes and sheets 


of various types of plastics. This transaction pro- 
vides Plax with the space to concentrate on their 
“squeeze-bottle” business and extruded film and 
oriented sheet business. 


Dixie Wax Paper Company an- 
nounces the formation of a 
wholly owned subsidiary com- 
pany, Dixie of California, Bur- 
lingame, California, which will 
be the fifth plant in Dixie’s or- 
ganization. Louis T. Kimple has 

Roy E. Hanson een named president and sales 
manager, W. G. Hatcher, vice-president and gen- 
eral manager, and Stuart Moore, secretary-treas- 
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are your most 
permanent 
attractive 

and economical 
selling medium 


The Free space on dealers’ windows, truck panels and dispensers 
offer unexcelled potential advertising value. Eye-catching American 
decals effectively and permanently utilize this Space to promote your 
brand and product, or service to th of sh s cach day. 
They tie in your other advertising efforts at 4 point of sale and help 
assure continued dealer cooperation. Field tested for durability, 
American decals stay “on the job” for years delivering your message 
day and night. 





FREE! Write today for Free full color brochure and samples. 


AA merican Decalcomania fo. 











Subscribe to 


THE MANUFACTURING 
CONFECTIONER 
Only $5 for 2 years, $3 for 1 year in 
U.S. and Canada. Only $7 for 2 BOWS a 


years, $4 for 1 year in other 
countries. 





Feature Articles 

Candy Clinic 

Candy Packaging 

Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer 
Book Reviews 


And many other features 





418 N. Austin —Oak Park, III. 
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ANDIES 
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Walter H. Kansteiner Co. 


RAW MATERIALS BROKERS 
1737 Howard St. Chicago 26 


Chocolate 
Bachman Chocolate Mfg. Co. 


Pecans & Black Walnuts 
R. E. Funsten Co. 
Oils 
The Blanton Co. 
The confidence of the Purchaser in 


the integrity of the Seller — 
our greatest asset 


T 
itr t 
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Confectionery Brokers 





Atlantic States 


Mountain States 





HERBERT M. SMITH 
318 Palmer Drive 


NO. SYRACUSE, NEW YORK 
Terr.: New York State 





BUSKELL 
BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 
Contact Wholesale Groceries, Candy 
Jobbers and National Chains 


Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA, GEORGIA 
Terr.: Ga., Ala., and Fla. 





WM. E. HARRELSON 


Candy & Allied Lines 
5308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr.: W. Va., N. & S. Car. 





ROY E. RANDALL CO. 
Manufacturers’ Representative 
P. O. Box 605—Phone 7590 
COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina 
Over 25 years in area 


JERRY HIRSCH 


Manufacturers’ Representative 
Candy and Specialty Items 


4111 E. 4th St. 
TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
1 Paso, Texas 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. 0. Box 227 ALBUQUERQUE 
- Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

perience in the confectionery field. 

We call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 


Broker 


Manufacturers’ Representative 
“World’s Finest Candies” 


911 Richmond Drive, S. E. 
ALBUQUERQUE, NEW MEXICO 


Terr.: New Mexico, Arizona & El 
Paso, Texas area 








SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 


Terr.: Virginia, N. Carolina, 
S. Carolina 





East Central States 





BERNARD B, HIRSCH 


4442 N. Weodburn St. 
MILWAUKEE 11, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago), Mich. (Upper Penn.) 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





H. K. BEALL & CO. 
308 W. Washington St. 


CHICAGO 6, ILLINOIS 
Phone STate 2-6280 


Territory: Illinois, Indiana, 
Wisconsin 


25 years in the Candy Business 





West Central States 





JAMES A. WEAR & SON 
P. O. Box 27 
BALLINGER, TEXAS 
Territory: Texas 
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Pacific States 





MALCOLM S. CLARK CO. 


14874 Valencia St., 
SAN FRANCISCO 10, CALIF. 
953 E. Third St., 

LOS ANGELES 13, CALIF. 
1726 W. 60th St., 
SEATTLE 1, WASH. 
3014 N.E. 32nd Ave., 
PORTLAND, ORE. 
Terr.: 11 W. States & Hawaii 





LIBERMAN SALES 
COMPANY 
1705 Belmont Avenue 
SEATTLE 22, WASHINGTON 
Liberman Cliff Liberman 


Terr.: Wash., Ore., Mont., Ida., 
tah 


onl 





HARRY N. NELSON CO. 
112 Market St. 


SAN FRANCISCO 11, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 
923 East 3rd St. 
Phone: Mu. 4495 


LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 





urer. All are directors of the parent company. 
Roy E. Hanson has been appointed special sales 
representative. He was recently associated with 
Phenix Foods, Division of Kraft Foods Company. 
Dixie of California will manufacture a full line 
of their internationally known Fresheen and 
Super Fresheen bags, Super Velv-O-Seal and 
Brad-Tite wrappers. They will also convert spe- 
cialty bags, cellophane, foil and polyethylene bags. 
The plant is expected to be in operation by Au- 
gust first. 


The van Ameringen-Haebler Company has cele- 
brated its 25th anniversary under its present cor- 
poration name on June 7th. Both Mr. A. L. van 
Ameringen and Dr. Haebler were present and 
honors were bestowed on those employees of 25 
years service or more. 


The Ohio Boxboard Company announced its ac- 
quisition of the Empire Box Corporation of IIli- 
nois. It will operate as a division of the Ohio 
concern under the direction of Mr. J. L. Lyons, 
general manager of the plant since 1932. 


Jack O’Connor, Sales Manager for the Fanny 
Farmer Candy Shops in Cleveland and Pittsburgh, 
was fatally injured during a business trip re- 
cently. 


Harry Jones has been appointed District Sales 
Manager for Milprint, Inc., in its Chicago Office. 
Arthur Meyers has been named Assistant Dis- 
trict Sales Manager, and the sales and office staff 
has been expanded to handle increased business 
from this area. 


Arthur J. Olsen has been appointed Works Man- 
ager of Simplex Packaging Machinery, Inc. Mr. 
Olsen was Transferred from Food Machinery’s 
Canning Machinery Division, where he served 
seven years as Production and Planning Manager, 
and Assistant Works Manager. 


CALENDAR 


September 12-15—Confectionery Caravan Show, Palmer House, 
Chicago, Ill. 

September 19-22—Philadelphia Candy Show, Ben Franklyn 
Hotel, Philadelphia, Pa. 

September 21—Candy Executives Club Shore Dinner, St. 
George Hotel, Brooklyn, N. Y. 

September 23-26—Packaging Machinery Manufacturer Insti- 
tute, annual meeting at Grove Park Inn, Asheville, North 
Carolina. 

September 24-25—Annual Convention, Michigan Tobacco & 
Candy Distributors Association, Statler Hotel, Detroit, Mich. 

September 27-30—Society of Industrial Packaging and Ma- 
terials Handling Short Course, Congress Hotel, Chicago, IIl. 

September 28-30—Natural Industrial Packaging & Materials 
Handling Exposition, Chicago, Illinois. 

October 1-30—Indiana Tobacco & Candy Association annual 
convention. 

October 10-13—National Automatic Merchandising Association 
Convention and Exhibit, Washington, D. C. 
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MACHINERY FOR SALE 


HELP WANTED 








POSITIONS WANTED 














FOR SALE 
Model S #3 Savage Fire Mixers. 
Model K #3 Savage Fire Mixers. 
50 gal. Model F-6 Savage Tilting 


Mixers. . 

200 Ib. Savage Flat Top Marshmal- 
low Beaters. 

Merrow Cut-Rol Cream Center 


Maker. 
a... cylinder Werner Cream 


ter. 
1000 lb. Warner Syrup Cooler. 
200 Ib. to 2000 Ib. Chocolate 
Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 
600 lb. Continuous Vacuum Cooker. 
Form 6 and Form 3 Hildreth Pullers. 
6’ and 7’ York Batch Rollers. 
National Model AB Mogul with late 
type depositor. 
We guarantee completely rebuilt. 
SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 











FOR SALE: Forgrove 42-B for % x % 
x 5/16 piece. Excellent condition. 
Hudson-Sharp Box Wrapper, 43/16 x 
1% x 13/16, for wax paper or cello- 
phane, electric eye. Box 944, The MAN- 
UFACTURING CONFECTIONER. 


FOR SALE: 2 Merrow Cut-Rol Ma- 
chines, very good working order, 
complete with motor. Instant Fondant 
Machine. Simplex Gas Fire Cooker 
with 2 kettles. Box 945, The MANU- 
FACTURING CONFECTIONER. 


FOR SALE: Hohberger Continuous 
Cream Machine, large dome, latest 
type; 24” Enrober line; U. S. Automatic 
Carton Fillers. Box 946, The MANU- 
FACTURING CONFECTIONER. 


FOR SALE: Complete Marshmallow 
mfg. equipment. Box 145, The MAN- 
UFACTURING CONFECTIONER. 


FOR SALE: Heavy duty Model S3 

gear driven Savage Fire-mixer, both 
single and double action. Excellent 
condition. Reasonably priced. Box 841, 
The MANUFACTURING CONFECT- 
TIONER. 

















WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 








SHEETS*ROLLS*SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons—All Scotch Tape 

Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert L. Brown 
“At Your Service” 


74 E. 28th St., Chicago 16, Illinois 
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CANDY EXECUTIVE—Partnership or 

purchase. Located in Florida: Es- 
tablished plant selling better trade. 
Candy and glazed fruit manufacturing. 
Items suitable for national distribu- 
tion. Present owner young and ag- 
gressive and has built a good business 
in short time. Needs financial and 
executive help preferably in sales ca- 
pacity. About $35,000 required for part- 
nership. Box 746, The MANUFACTUR- 
ING CONFECTIONER. 





REPRESENTATIVE WANTED to 
handle line of starch trays on com- 

mission basis. Box 243, The MANU- 

FACTURING CONFECTIONER. 





CANDY MACHINERY SALESMAN 
WANTED: Knowledge of production 
and some familiarity with industry 
desirable. Some traveling. Give back- 
round and experience in strictest con- 
dence. Box 147. The MANUFACTUR- 
ING CONFECTIONER 





OPPORTUNITY FOR DRAFTING 

ENGINEER with experience in choc- 
olate and candy manufacturing by 
mid-west machinery manufacturer. 
Box 942, The MANUFACTURING 
CONFECTIONER. 


CANDY, FOOD TECHNOLOGIST, with 

wide experience in the development, 
production, and technical control of a 
complete line of confectionery and 
chocolate products, as well as num- 
erous other foods, desires a position of 
responsibility to fully use his ability. 
Box 943, The MANUFACTURING 
CONFECTIONER. 





MACHINERY WANTED 











WANTED: A GH2 Package Machinery 

company wrapping machine. Box 947, 
The MANUFACTURING CONFEC- 
TIONER. 





MISCELLANEOUS 














POSITIONS WANTED 








PAN ROOM SUPERINTENDENT fa- 

miliar with all phases of this type 
production including popular chocolate 
panned candies and chewing gum. Can 
take charge of established factory or 
install best type new equipment for 
company looking to expand in new 
field. Record of many years’ successful 
operation. Available for interview at 
once. Box 843, The MANUFACTUR- 
ING CONFECTIONER. 


I HAVE HAD FIFTEEN YEARS in a 

large French plant manufacturing 
chocolate and coatings, have since had 
experience in the manufacturing of 
shell chocolates by hand and machine, 
the casting of Easter goods by hand 
and machine, and in running enrobers. 
Age 41. Box 941, The MANUFACTUR- 
ING CONFECTIONER. 








EXPERT TECHNOLOGIST, foreman 
_in all types candy and chocolate pan 
line including M&M candy chiclet 
gum and ball gum. This includes pro- 
duction from start to finish. Also 
specialize in bubble gum base. I will 
teach gum base manufacture any- 
where including foreign countries. Box 
948, The MANUFACTURING CON- 
FECTIONER. 





ALL-AROUND retail candy maker 

would like position at once. Box 749, 
The MANUFACTURING CONFEC- 
TIONER. 


CANDY MANUFACTURING BUSI- 

NESS offered for sale or as branch. 
Small volume but old established firm. 
Fine line package goods. Owner retir- 
ing. Box 844, The MANUFACTURING 
CONFECTIONER. 





FOR SALE: CANDY PLANT, large 

building, good location, well equipped, 
clean, spacious kitchen, starch room, 
enrober room, packaging and sales 
room. Has capacity for producing 
quality merchandise in large quantity. 
Ample parking area. Located near Los 
Angeles, California. Box 1748, The 
MANUFACTURING CONFECTIONER. 





EXCLUSIVE TERRITORIES AVAIL- 

ABLE—Line of colorfully embossed 
Duth metal containers. Perfect for 
year round gift and holiday packaging. 
Excellent commission. DAHER COM- 
PANY, 338 Pearl Street, New York 38, 
New York. 





WANTED: Sugar, soiled, out-of-condi- 
tion or lumpy, raw or refined. Also 
hard candy trimmings and sweepings, 
for use in non-edible products. Advise 
price and quantity available. O. W. 
MEYER, NAPOLEON, OHIO. 





STIRRING PADDLES 


Mfd. in two styles, of hard maple, 
smoothly finished. 


Write for our low prices 


LILLSUN MFG. CO. 
530 German St., Huntington, Ind. 








Offer Spot - Large Quantities 
COCOA 


Dutch Process 8-10% Butter Fat 
COCOA POWDER 
10-14% 

Below Schedule 
TORRE PRODUCTS CoO., INC. 
RECTOR 2-1154 
Dept. 568, 92 Cliff St., 

New York, N. Y. 
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INDEX TO ADVERTISERS 


In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publication’s service to its readers. 
The following firms are serving the readers of The MANUFACTURING CONFECTIONER by 
placing their advertisements on its pages. The messages of these suppliers are certainly a part of 


the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER is 


available only to firms supplying equipment, 
for the use of confectionery manufacturers. 


confectionery products is not accepted. 


Ambrosia Chocolate Company.... 43 


American Food Laboratories, 
IN, 5 <ieih cada anipicdcar ara ah eateries August ’54 


American Maize-Products Co.. June ’54 
American Sugar Refining Co.. June ’54 
Anheuser-Busch, Inc.....Third Cover 


Walter Baker Chocolate and Cocoa 
Div. of General Foods Corp.. June ’54 


poe eee 13 
Blanke-Baer Extract and 

Preserving Co. .....----..-- June ’54 
Burke Products Co............ June ’54 
W. J. Bush & Co........... August ’54 
California Almond Growers 

ne CECE 8 
Clinton Foods, Inc................. 42 
Dodge & Olcott, Inc.....Second Cover 


Durkee Famous Foods............ 7 


Felton Chemical Company, 
EY a Rinses Cab beach ane} August ’54 


2 2 @ 

RAW MATERIALS 
Florasynth Laboratories ...... June 54 
Food Materials Corp. ......... June 54 
Fritzsche Brothers, Inc. ........... 4 
R. E. Funsten Company... .August ’54 
Givaudan Flevors, Inc...... August ’54 
Gunther Products, Inc......... July ’54 
Hooton Chocolate Co.............. 54 
Hubinger Co., The.............-+- 19 


Walter H. Kansteiner Company... 55 
Kohnstamm, H., & Company, Inc. 16 


Merckens Chocolate Company, Inc. 10 


National Aniline Division, Allied 

Chemical & Dye Corpora- 

EY AGekaile ce jad acwia;e wine wiratl August ’54 
Nestle Company, Inc., The........ 49 
Neumann, Buslee & Wolfe, Inc..... 54 
Norda Essential Oil and Chemical 

Company, Inc. ....... Fourth Cover 


materials, 


and services 
Advertising of finished 


The Nulomoline Div. American 


PRODUCTION MACHINERY AND EQUIPMENT 


American Chocolate Mould... June ’54 


Bramigk & Co., Ltd............... 23 
Burrell Belting Co. ............... 22 
Fred S. Carver Inc. .........- June ’54 
Cincinnati Aluminum Mould 

REIT EEA ED Een Er 38 
GE: ag ey 38 
Geveke and Co., Inc................ 40 
Greer, J. W., Company..... August ’54 
Gree I Ge Sec elie 36 


Hamilton Copper and Brass 


RT Sr Ts Mog Ue aac oree oc baie oe 32 
Lehmann, J. M., Company, 

DR ee ee Ae oe cae ah oun © alg 4a 28 
ae eee reer 31 
oe i to re 38 
Niagara Blower Company........- 33 


Racine Confectioners’ Machinery 
ML a Wensd <4 crs ssav en couel 25 and 39 


Pree June ’54 
Penick & Ford, Ltd., Inc........... 54 
Pfizer, Chas., & Co., Inc. .-. August 54 
Refined Syrups & Sugars, 

BOs, SW Wie gin eve Ol SESS & Tate August ’54 
Speas Company ........... August ’54 
Staley, A. E., Mfg. 

Company ..............+. 3rd Cover 
Stange, Wm. J., Co......... August ’54 
I ks sw cs o a sa kanes 11 
Sunripe Cocoanut Co..........June’54 
Union Starch & Refining 

iy: Ser eeen cat edarerhewebae «cass 12 
Van Ameringen-Haebler, 

BE, ca lcdaa ee barie th vtanaile August 54 
White Stokes Company....... June ’54 
Wilbur-Suchard Chocolate 

Company, Tic. -......540. August 54 
EL Nodes swash a caw 26 
Sehults-O' Neill Co. «.. 1.0.02. 000e. 37 
Sheffman, John, Inc......... 21 and 34 
Standard Casing Co., Inc., The.... 38 
So eee 35 
The Trish Bie: Ca. -...5...... 10 


Vacuum Candy Machinery 
A, skewxheedaceceke ten was 25 and 39 
= Belting & Specialty 


PACKAGING SUPPLIES AND EQUIPMENT 


American Decalcomania Company 55 
Champion Bag Company. ..August ’54 
Cooper Paper Bag Corpora- 


DR Se Sag 8 Seo ne 44 
Daniels Manufacturing Co......... 3 
Diamond “Cellophane” Products... 57 
Dixie Wax Paper Co. ...... August ’54 
Dow Chemical Co., The........... 9 
Exact Weight Scale Company..... 30 
The Foxon Company....... August ’54 
N. T. Gates Company...... August 54 
Heekin Can Co., The......... June ’54 
Me I ak on cues cece 45 
Hudson-Sharp Machine Co......... 24 
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DIN, 0 os 5 Bane sew tense e's 44 
Ideal Wrapping Machine Company 37 
awt Coders: Corp... 2s. os..e.s. ss 38 
Lynch Corporation, Packaging 
Machine Division........ August ’54 
a ee eee er August ’54 
Olive Can Company.......... June 54 
Package Machinery Co........ June ’54 
Peters Machinery Co. ..... August ’54 
Plax Corporation............. June 54 


Rhinelander Paper 
SE eis cick prin cok August ’54 
Riegel Paper Corporation. - August ’54 


RES RO ay 6 iN aids CRE ae 27 

Self-Locking Carton 

| EE eee August 54 
Stokes & Smith Co. ....... August ’54 
Sweetnam, George H., 

eh Pacwesee does us eho a August ’54 
a aI ind 6 i 9: on wise, Grabs a 55 
Tompkins’ Label Service...... July ’54 
Triangle Packaging Machinery 

“Re aay ay ns eer ae August ’54 
Union Plastic Films Company, 

Division of Transparent Package 

TE ee ee oy July ’54 
Visking Corporation........ August 54 
The Woodman Company, 

RS Ry ie ahs eat hee August ’54 
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From “Wafers Made With Honey” 
to the Present Day Candy Bar 


... the art of candymaking has progressed with the human 
race itself. 

Honey was the original and only sweetening agent known 
to the ancients. It was combined with nuts and fruits into 
various confections and shaped by rough moulds. ‘*Wafers 
made with honey” was the sweetmeat most common at 
that time... and references to it are found in Egyptian 
papyri dating back to 2000 B.C. 


Today the tremendous variety of candy available every- 
where speaks of the great strides made by the candy indus- 
try. Delicious candies of virtually every shape, flavor, color 
and size are an integral part of the 20th Century way of life. 

At Staley’s, we take pride in supplying you with premium 
quality basic materials that give your products profitable 
sales advantages. Economical Staley products save you 
money; let you make finer candies with longer life, far 
greater flavor, and increased eye-appeal. Write us today 
for information—find out why: “‘It’s good business to buy 
from Staley!”’ 











A. E. STALEY MANUFACTURING CO., DECATUR, ILLINOIS 


SWEETOSE STALEY’? CSU $Ta-SsOl® STALEY’ STARCHES 
Staley’s enzyme-converted High quality confectioners’ Lecithin Concentrate gives Include a full line of improved 
corn syrup adds new flavor, corn syrup adaptable to better mixing, imparts better confectioners’ starches for 


texture and eye appeal. standard candy formulas. eating and keeping qualities, cooking and moulding. 








When a 
Strawberry 


Needs a 
Boost 





AREY You are wise to use Norda 
GASTAS genuine natural Strawberry 
Flavor for flavoring quality food 
products. They will always be 


uniformly fine, and they'll 
always be popular. 


If it might increase your costs, 
and cut into your profits, to 
S ostemenell . 
ome use only such a natural fruit 
flavor, consider supplementing 
it with Norda imitation 
Strawberry. 


Norda imitation Strawberry 
Flavor is the perfect team-mate 
for the genuine article. Its 
Nord a characteristics are amazingly 
similar. It has the real fruit taste, 


its full-body, its concentrated 
strength and richness. 


Try this profit-making 
combination. Test both of these 
outstanding Norda Strawberry 
Flavors by sending today for 
free samples. 


Use a Norda “Favorite to Flavor It”? Nord a 


Norda, Inc., 601 West 26th Street, New York 1, N. Y. 





Chicago * Los Angeles * San Francisco * Montreal * Toronto * Havana * London * Paris * Grasse * Mexico City 





